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During  the  present  price  situation,  you  may  wish  to  know  what  production 
and  distrilDution  controls  remain  in  effect  on  certain  food  commodities. 

The  U.S.  Department  of  Agriculture  administers  vrar  food  orders  under 
authority  of  the  second  war  pov/ers  act,  v/hich  v;as  recently  extended.  Certain 
food  orders  issued  during  and  since  the  war  are  still  in  effect,    llaiiyt  of 
course,  v/ere  discontinued  since  the  end  of  the  war,  and  some,  or  certain  parts 
of  them,  have  "been  suspended  this  past  v;eek  "because  of  discontinuance  of  the 
Office  of  Price  Administration, 

IiTneat ;    Since  the  first  of  July,  no  wheat  is  heing  set  aside  for  govern- 
ment purchase.    On  July  1,  the  USDA  suspended  the  requirement  that  fa3.-raers 
sell  half  of  the  v;heat  they  deliver  to  coxintry  elevators.    Also  suspended  is 
the  requirement  that  trucker-merchants  sell  v.-heat  they  deliver  to  a  grs.in 
elevator,  eJid  that  the  elevator  set  aside  for  the  government  50  percent  of  the 
x\;heat  it  ."buys.    1'hus,  the  vrheat  set-aside  is  estalolished  at  zero,  "being  reduced 
from  5.0  percent,  »  .  •.  .  ,  .  ... 

In  an  effort  to  avoid  interruption  of  fajnine  export  shipments,  the 
Comodity  Credit  Corporation  vdll  of  for  to  "buy  wheat  at  market  prices,  "but 
not  over  the  ceiling  T)rice  at  terminal  markets  as  of  Jioiie  30,  1945.    Wheat,  set 
aside-  prior  to  July  1  in  accordance  vdth  provision  of  War  Food  Order  144,  must 
"bo.  held  su::ject  to  direction  f ronr  "the  "USDA.  '  •  •     •  ■  •■  •'  ' 

5re ad  Order  Continues 

G-rain  orders  that  still  affect  consumers  include  War  Pood  Order  1  (v/hich 
deals'  v/ith  "broad  enricliment  and  requires  a  10  percent  reduction  in  the  weight 
of  ^"b  re  ad  and  rolls),  the  orders  requiring  that  specified  quantities  of  rice 
and  dry  "beans  "be  set  'aside  for  -government  purchase,  and  the  restrictions  dii.'j.  '  1 
use  of  grain  for  alcohol.    The  restriction  limiting  the  production  of  flour 
for  domestic  distri"but  ion  also-  continues.    However,  since  July  1,  millers  are 
allowed  to  manufacture  85  percent  of  the  monthly  ave^rage  flour  produced  for 
domestic  distri"bution  in  1945  instead  of  the  75  percent  allowance  for  Juaae, 
The  requirement  that  wheat  -"be  milled  at  an  85  percent  flour  extraction  rate 
also  continues. 


Heat  and  Lard:    Beginning  July  1,  a"bsolutely  no  meat  or  lard  will  "be 
set  aside  for  government  purchase.    But  meat  packers  vdll  have  to  fulfill 
set-aside  saia  delivery  provisions  covering  their  production  througli  midnight 
June  30,  .  As  in  the  case  of- wheat,  thv  OOC  vdll  offer  to  "buy  meat  and  lard 
hot  in  excess  of  ceiling  prices  Juno  30  in  an  effort  to  continue  meeting 
f.amiaiG  export  requiromonts, 

(Continued  next  page) 
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Dairy  Products ;     Sot-asido  ordars  ovi.  pyaporatod  milk,  choddar  chocso  and 
nonfat  dry  nillt  continUu-  in  ■offcct.,..    Tho  .CCC  v;ill  "buy  thoss  coiamoditiGS  at  no 
moro  then  Juno  30  coiling  priceso    V.lietlior  subsidy  pajnnonts  v.dll  continuo  to 
"bo  mado  to  dairy  fai"niors  and' milk  liandlors  "beyond  Juno  30  doponds  on  Congressional 
Action,  /. 

Tho ro .  lias,  "boon  no  sot-asido  rGquirOiBont  cr.  croaraGry  "buttor  since  July  1» 
During  l-Iay  and  June  the  set-aside  was  .30  percent  of  the  supi^lies  produced  and 
this  Tjrogram  is  expe'cted  to  make  availalDle  aoout  43  million  pounds  of  "butter 
for  U,S»  military  and  war  service  agencies,    i'o  supplies  are  "being  purchased 
for  expoi't  to  foreign  co-ontrios.    Thus  civilians  will  receive  all  of  the  pro- 
duction of  "butter  on  and  after  July  1, 

'The  han  on  the  se.lo  of  v/hixoiDing  cream  to  cons-cjners  vrent  into  effect  July  1, 
The  only  use  of  cream  in  excess  of  19  porcont  "butterfat  content  vhich  may  "bo  mado 
is  for  the  manufacture  of  dairy  products,  and  it  is  anticipated  that  a  larger 
production  of  "butter  will  result,  .  ' 

Pats  and  Oils;     All  restrictions  in  effect  June  30  on_use  ajad  distri"bU" 
tion  of  fats  and  oils  v;ill  continue. 

Sugarj.    Eationing  and  allocation  of  sugar  v/ill  continue,  ajad  no  purchases 
or  sales  can.  "be  made  legally  v/ithout  rationing  evidence.    The  mechanics  of 
sugar  rationing  v/ill  "be  continued  as  in  the  past. 

Before  you  know  it,  the  week  of  July  15  v/ill  oe.hero',  and,  as  you  knov/, 
that's  the  "beginning  of  llTational  Home  Pood  Preservation  v/eck.     In  recent 
issues  of  Radio  Hound-Up,  v/c've  given  you  considera,"blo  information  a"bou.t  food 
proservovtion, ,  .home  and' commimitj''  canning...  .the  sugar  situaAion,  and  so  forth, 
(ITote  the  story  of  community  canning  centers  in  this  issue.)    This  information 
should  furnish  you  with  helpful  mat^e-rial  for  any  special:  "b^roadcasts  you  may 
"be  iDlan.ning  for  that  week, 

La.st  Year' s  Pi^Tures:     During  the  war  yccirs,  .Yictory  gardens  produced  over 
8  million  tons  of  food  annually,  and  American,  horaomakiers  preserved  3  l/3  "billion 
quarts  of  fruit  and  vegeta"bles  yearly.     That's  an  impressive  record,  "but  in 
view  of  the  v/orld-wide  food  shortage,  we  really  should  "oread  the  record  in  '46. 

In  aainouncing  Uational  Home  Pood -Preservation  Week,  Secretary  of  Agriculture 
Clinton  P,  Anderson  said:     ",,,,this  v/eek,  of  coijirse,  is  only  the  inauguration 
of  the  real  program  ahead.    Por  after  this  v/oek  of  spa.dework  and  education 
comes  the  const aait  performance  through  autur.m  that  should  result  in  makiing  this 
year  the  greatest  '  season  of  "home  ■  food  preserva.t ion  in  .history,     I  need  not 
repeat  the  urgency  of  this  jp"b.    The  demaaads  for  food  are  ijnprece dented,  Dut 
the  women  of  America  knovj  how'  to  meet  emergencies.^    They've  known  since  pioiaeer 
days.    And  I'm.  sure  they  v;ill  come  through  v;ith  flying  colors." 
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f^ACIQS  —  A  FIHS^  01'         C^TITIITG  CAI^IPAH 

Just  ^"because  the  vreelt  of  July  15-22nd  has  "been  dedicated  to  hone  canning  and 
food  preservation,  this  does  not  nem  that  hornenakers  should  get  out  their 
caruiing  equipment  and  can  "like  nad"  for  seven  days  and-  seven  nights  — -  '     •  - 
and  then  stop  canning  after  the  v/eek  is  over.    This  v/eek  is  only  the  opening 
gun  for  the  resl  prograii  ahead,    This  is  the  veek  when  every"body  whips  up 
enthusiasm  for  ccaoning  and  preserving,    l/hen  the  faiifare  dies,  then  the  jUiiorican 
hou.sev;ife  settles  dovrn  to  coning  through  v;ith  the  greatest  season  of  home  fcod 
preservation's  history. 

In  ■;ros;-!Oct  for  c  nnors  "is  the  second  Ir.rgcst  por.ch  crop  on  record, « .only 
a  fov/  thous?iid  oushols  less  thrn  the  all-timo  figure'.    Last  ;/-car  39  million 
"bushels  of  peaches  v;ent  into  home  crnning.    Jxpectations  for  the  current  year 
arc  e."bout  the  same.    If  you  really  v/ant  peaches  this  winter,  the  thing  to  do 
is  to  cell  your  ov/n.    ^or  the  comnorcial  stocks  arb  low,    The  govoi-nment  snagged 
a  lot  of  the  1945  pack,,, and  people  don't  seem  to  realize  it  t alios  ,a  long  time 
to  fill  up  a  pipeline ,,  ,evon  a  peach  pipeline,    I'urthernoro ,  criming  facilities 
are  still  limited,    -^nd  further  still,  this  is  the  "best  of  all  possi'ole  times 
to  trkc  advrntago  of  youj:  iTo,  10  sugar  coupon,  valid  as  of  JvJ.y  1,    Spare  strxips 
9  a^id  10  for  criming  sugrjr  are  good  until  Octo'bor  31. 

The  Poach  Chror-Olo"y  ^ 

Just  singing  a  swrix  song  are  the  Hilcy  Belles  (v/hitc  freestones),  second 
most  importrn.t  peach  in  the  South,    P-ight  now,  ^JllDortas,  the  frmous  freestones, 
are  coming  in  from  the  South,    These  ^Jlbert^.S  v;ill  go  as.  far ■'■Jost  as  Denver  rjid 
up  into  firnada,    3ulk  of  supplies  will  go  oast  of  the  1-iississippi .    3y  Augufet  1, 
the  Idv/er  southern  states  will  do  v/ashod  up,  rhd  the  "ball  gets  tossed  to  the 
mid-season  states ,. ."Virginia,  Kentucky,  Illinois,  Indirna,  Missouri,  Pennsylvania 
and  i\cv;  Jersey,    Septern'oer  peaches  lir.il  from  1-iichigca,  iTo w.  York ,  the-  iTevrilnglrn.d 
States,  Colorado,  Utrh,  Idrho  riid  'i^r.shington, 

California  supplies  ^loortas  a'buiidrntly  from  July  15  to  Aug-ust  15  to 
■.Western  riid- Midv/estcrn  States ..  .then  come  the  Clingstones,  mostly  for  corj.iercirJ. 
processing. 

So,  there's  a  steady  flov;  of  poaches  for  pfoservation  assem'oly  lines,  IVlicx-e 
home-grovni  supplies  are  ei^poctcd  to  "be  aoundriit  "by  md  "by,  it's  "best  to  use 
the  shipped-^- in- peaches  for  fresh  tatlc  use,  '  -^nd  then  c^n  the  local  ones  v;hen 
they  apporj*.  '■"  ' 


POOD  SHOPPJP.S'  Gl-UCi:  S?~"'.'^ 

Here's  a  list  of  fresh  produce  for  homemakers  to 
keep  at  the  top  of  their  food  ouyiiig  list  during 
JuJ.y . . .  .PJAC:-Z1S  TOll^'^OJS  POTA'^CJS  

sopT  s^ASH  cinoi^s 


Page  5 


CAimiiTG  GMTm  TO  TH£!  msoxia-.;.:.;:.',...  ■ 

.  ,  ]For  home-Canne-rs  who  don't  havo  the  necessary  eq_ulpment ,  the,  advice  is 
to  t'al:e'  advantage  of  their  community  canning'  centers,  '  These  centers  can  "be 
found  in  45  states  of  the  Union,  and  there  are  a"boiit  6,000  all  counted,.: 
Sponsored  "by  various  civic  groups,  and  fina:iced  "by  the  community,  centers  ccn~ 
trilDuted  sifbstaiitially  tO'  the  war  ..canning  record. 

You' might  suggest  :that  homemakers  help  to  put  up  the  "■standing  .room  only' 
sign  again  this  year  in  the  nation's  canning  centers. , .and  they  can  start. with 
peaches.    Those  rov;«  Of  jars,  filled  with  peaches  will  look  good  this-  winter 
when  stormy' weg'.ther  keeps  the .  family  indoors  "by  the  fireside-.    Then  is  the  time 
to  get  'a  jar  out  of  the  pantry  or  .hasement  and  recsJLl' tho  v;-armer,  golden  days 
of  summer,  :  ■■  '  - 


■  .  'v-'.:-  ■H0¥  A30UT  A  Ciu-IHIUG-  GOITTIIST? 

. jo u  ^pr ohahly  have  some-  go  o  d  pr.omot  i  onal  i  de  as  whi ch  will  ■  he  Ip-  the 
food  preservation  campaign.  ...out  have  you .  considered  a  contest  of  some  kind? 
You  might  offer  a  prize  -for  the  "jar  of  the  vreek,''  say,  at  yo-ar  commujaity 
canning  center,.. you;  could  , get  a  committee  of  o:-pertg  to  -  judge  the^  cans  of 
each'.type  of  fruit  or  vegetable  on  its  points  of  e. "tee  lie  nee,    Thi^'^  contest 
could' rjn  throughout  the  csiining,  season,  and  take  in  each  type  of  vegotahlo  or 
fruit  canned,  ■       '  "'  ^-      "  •  ■■  ■■  ■ 


-         .  K3IiP  '3M  SA7IiTC-l    ■  ■  ""^ v  ■■  -^  )..,.  ;  .  . 

Last  •  week' s  Eadio  Eound-Up  gave  you  information  from'  a  hatiohWlde  horne*- 
malcers'  survey,  'showing  some  of  the  x^^ays  in  which  .v/omen  all  o'ver' the  'country  are 
cooperating- with  the  famine,  emergency  campaign.    The  an.sv/ers  to  some- of  the 
questions  showed,  hoxiover,  that,  t hero  .is;  often:  a  lack  .of  uimers-tanding  of  the 
"best  methods  to  use  in  meeting  shortages, .  .that  is,  of  the  ^methods-'  which  are 
also  helpful  in  conserving  food.  ^ '-^^ : 

 ^'or  example,  in  answering  qiiestions,  aoout  tv/o  out  of  three -women  reported 

they've  "bought  'more  bakery.  cal<:es  and- more  cookies,,.  .A"bout  half  said  their  pur- 
chases of  sweet  "Breads, "pies  and  coffee  cakes  have  rem^iriod.the  same.    And,  in 
commenting  on -the  scarcity -^of  .  fats  and  oils,  mp re.  than  half  these -v/o'men  said,  that 
they,  are:  still' making  two-crust -piesi  ^  '     \  ' 

':  Savin/i:  Sugar  and  Flour:    Prom,  these  coraraont.s  it  appears  'that  thore^s.  . 
still  missionary  work  to  be  done  in  the  dessert .  dbpaxi;m'ent',  witii  a  view  to  cutting 
dovm  on  the  use  of  flour  and  fats  and  saving  sugar.    This  is''the' t ime  of  year  ,,■ 
v;hon  homemaIters--can  feature  fresh  -fruits,  of  course,  .malcing  them  soujid  as  inter- 
esting'as'  p)ossible'  au  natujral.    As  a  . conce s.sio. ..  to, the  .fajnilios  which  demand 
an  occasional  hearty  dessert,  suggest  not  only  the  pie  .that  wears  its  single 
crust  on  the  bottom,  but  the  old-fashioned  deep  dish  pic*,  i^ith  a  top  crust  only. 
This  can  be  made  more  interesting  by  baking  the  fruit  in  individual  casseroles 
with  just _ a  square  of  pastry  on  the  top,  or  some  little  fancy  figure  cut  from 
pastry.    And  this  stylo  will  bo  super-saving  v.rhen  it  comes  to  both  flour  ajid 
short oning. 


(Continued  on  page  6) 
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Keep  'on  Saving  -  contirxUGd 

As  for  sliortackes,  you  might  advise  your  listeners  to  use  half  a  "biscuit 
only  to  each  serving,-  out  to  malie  up  for  it  "by  douoling  the  ainoujiit  of  fruit  or 
"berries.    This  saving  in  "biscuit  also  shoved  "be  ronem"berGd -vjlieja  chicken  shortcake 
is  under  consideration,  ,  . 

Fat  Saving  Suggestions.;    TJhen  it- comes  to  salad  dressings ,  the  survey 
shov/ed  that  less  than  half  these_  honemnkors  are  serving  salads  v;ith  "boiled 
dressings,    The  fact .  is,  in  all  probalsility,  that  mariy  people  don't  realize  . 
how  perfectly,  delicious  boiled  dressing  is  on  potato  salad,  or  any;  vegetable 
salad,  for  that  matter.    If  you  recommend,  this  dressing  occasionaLly,-'  perhaps 
giving  them  a  tested'  recipe  or  tv/o,  they're  very  likely'  to  try  it.  Incidentally, 
there's  a  "iJSDA-tested  recipe  for  cooked  salad  dressing  in  the  story  'Tacts  About 
Fats"  in  the  i-Iarch  8  issue  of  Eadio  Hound-Up,. 

,And  along  the  line  of  fat  saving,  this  same  homemakers'  survey  showed 
that  only  a'bout  one-third  cJo  baking  and  "broiling  fish  instead  of  frying  it. 
Here's  your  cue  to  stress  fish  cookery  "by  fat-saving' methods  oven  more  than 
you  have  in  the  past,    I'^acn  "broiling  fillets  or  stedcs,  remem"ber  that .  v/ith  an 
oily  fish,  no  additional  fat  is  needed,    A  brkod  whole  fish,  or  a  hshdsome 
planked  fish  v/ill  mrke  an  impressive  main  course  for  any  meal,  and  v/ill  require 
very  little  fat.    Broiling  and  stear/.ing  ai'e  especially  satisfo.ctory  methods 
of  cooking  fish  v^hen  it's  plaiuied  for  service  at  more  thcoa  one  meoJ.,  Left-over 
boiled  or  steamed  fish  is  very  easy  to  "brerk  into  flrJces  and  use  in  various 
ways.. .end  omelet  or  souffle,  a  fish  loaf,  or  a  delicious  salad, 

T/lien  you're  passing  along  these  suggestions,  or  rny  o  the  rs ,  you  might  hand 
your  listeners  a  little  bouquet  of  praise  for  the  fine  job  of  food  conservation 
they've  done,,, the. President  and  mcjiy  others  have  paid  this  tri"bute  to  the 
Amoriccdi  homemalccr,  ,  This  is  no  time  fo.r  then,  to  relate,  though.    The  broadcasters 
of  v;oraen's"  progrrjBS  caii  "be  important  norale-"buildcrs  in  this  very  real  "battle 
against  v/orld-wide  hunger. 

Food  v/aste  High  .  ■   .  •  , 

You  probably  feel  occasionally  that  you've  talked  enough' a'bout  conserva- 
tion,,,that  there  just  isn't  raiything  new  to  say  a'bout  saving,  food.    I'fell,  ' 
here's  an  rjigle  you  may  have  missed.    It's  been  estimated  that  in  1945  Americans 
wasted  more  food  in  their  .homes  alone  thru,  this  country  shipped  overseas.  Hero 
are  the  actual  fig^Jires:     food  waste  in  the  home  averaged  7, 5  percent- of  America's 
total  food  production  last  yeaj?,-  Food  shipments  abroad  during  1945  equaled 
only  7  percent  of  our  total  food  production, 

-he  comparison  of  these  two  ^figures  maizes  it  clerj?  that  reducing  food 
waste  in  the' home  is  p'no  important  v/ay  of  making  more  food  ax'ail.able  for  the 
hungry  ■■people 'of  the  world.  ... 
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m  PLACZ  or  MZJAT 

As  you  projaoly  knovr,  (and  aro  doi-.'btlcss  tolling  your  list.3nors)<»  tlio 
toiTiporary  moat  sliortago  nocdn't  causo  c^ny  groa.t  anxiot^-  from  the  standpoint  of 
nutrition,    ¥c  have  poultry,  fish,   and  oggs,  all  in  rolativoly  plentiful  supply, 
fiid  all  oxcollont  protoin  foods.    And  don't  overlook  the  value  of  cheese  in 
noals.oeinost  aarl^ets  no i;  have  considcrrlily  "better  supplies  of  this  importmt 
food  thon  in  several  years  past. 

You  can  Tdo  of  grca.t  help  to  your  meal- planning  listeners  if  you'll  suggest 

a  varietj"  of  ways  of  cooking  these  foods.    ^^-'lany  wonon  get  into  a.  rut  ^Adaen  it 

cones  to  cooking,    iJow' s  the  time  when  they'll  "be  thanlci^ol  for  ideas  v;hich 
vdll  mri'o  meals  a  tit  more  interesting. 

Poultry  and  Pish:  Last  \veok's  P-adio  Pound-Up  su.ggcstod  sono  sunner  stylos 
in  poultry  cooking,  and  in  the  story  "Eoep  'em  Saving^"  This  v/cek,  there  arc 
a  fev/  facts  about  fish  cookery.  In  this  connection,  you  night  point  o^.'-t  that 
fish  a.re  a:i  excellent  source  of  aninrl  protein  and  lorovido  assoi-tcd  vitamins 
and  nine  raJ.s,,,  in  eluding  the  minerals, « «calc  Iran,  phosphorus,  iron,  copper  rnd 
iodine, 

Sg£s:    As  for  eggs,  they  contain  protein  of  top  equality,  also  three  of  the 
B  vitamins. ,  .thiajiiine,  riooflavin  and  niacin, ,  ,ijlus  vitamins  A  and  2.  The 
«3es  yoUt  also  has  a  rich  store  of  iron,  needed  for  red  blood  cells  rn.d  has 
phosphorus  and  other  minerals,     in  some  frmilies  eggs  seldom  appear  excet)t  on  tho 
brealrfast  table,,,  but  they  cert -inly  deserve  to  bo  pror-oted  often  to  tho  luncheon 
and  dinner  table*    Omelets  ajid  soraflos  are  nerrly  always  welcome,  oiid  they're 
oasior  to  make  thrn  many  xDooplo  v^i,rk,    Omolcts  cm  be  dressed  up  v/ith  mushroom, 
tomato,  choose  or  Spanish  sauce,  or  topped  with  creariod  vegetables.    The  ad- 
dition of  jolly  or  narmaJade  gives  a  delectable  sweet  omelet. 

Then  there  are  scalloped  dishes  combining  hard-cooked  eggs  and  vegetables. 
Sggs  Creole,  rnd  several  v/ays  of  serving  eggs  in  salads,  alone  or  in  combination 
with  vo  •jtables, 

Oho3soi     There's  a  natural  ei"finity  botv/een  eggs  rnd  cheese.,. the  omelet 
ajid  the  souffle  are  prjrticularly  happy  oxaxiplos  of  this.     Grated  choose  added 
to  beaten  eggs  just  before  scraxibling  also  gives  a  tajatalizing  flavor.  Cheese 
fits  into  lui'.choon  rn.d  supper  plans  in  mmiy  other  styles  too,.. as  a  rabbit, 
cither  plain  or  with  tomiatoos,  as  a  sauce  for  vegetables,  and  of  course,  in  a 
variety  of  toa.stod  or  grilled  sandv/iches,    Hem.ember  when  you're  recoixiending 
those  hot  scndwiches,  however,  to  specify  the  open-face  variety,  calling  for 
only  one  slice  of  bread. 

iTust  to  com.plcte  the  picture  from  tho  nutrition  angle ...  cheese  is  a  compact 
package  containing  protein  of  the  best  q_uality.,  calciuxi,  riboflavin  rnd,  if 
it's  made  from  niUr,  vitaxiin  A,  too. 
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COI-H-IUniTY  CAIIKIHG  CHiTT^HS... 


.Prom  Dr.  Pit zgc raid,  who  lias 
SGGii'  th-G  f  araino-'StrickGrL  pcoiolG, 
comes  this  tiraoly ■  roport  that 
the  v/orld's  food  pro'oloins  aro 
not  yet  solved, .  .that  AiaGrica's 
food  "basket  /is  still  tho  hope  of 
millions , 

,And  the  latest  USBA.  crop  report 
givGs  evidence  tho.t  our  farmers 
aro  doing  all  they  cm  to  help 
provide  food  for  us  and  the  f amino 
areas  o 


...Pago  6  Perhrps  during  recent  years,  the 

Araericaai  housewife  has  often  had 
to  forget  aDout  onions  vrhon  it 
came  to  flavoring  hor  meals^.^lDut 
that's  over  now,  vdth  a  "buxiper 
supply  ahead, 

...Page  4«»..»At  these  centers  of  commniiity 

■  spirit  and  industriousnoss,  v/hole 
frmilies  c^jl  work  with  their  neigh- 
"bors  to  incroase  supplies  of  pre- 
served fruits  and  vegetables  for 
f ut  ure  ,us  e  t  '  '  "  ' 


.As  v/e'vG  montionod  'oefore,  "booklets  on  homo 
getalolcs.  as  v/ell  as  homo  freezing,  hrining,  drying 
rjid  storing,  are  availalilo  without  charge  to  ybu  raid  your  listeners,  from  the 
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canning  of  fruits  ?nd  v 
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T-il  WCr-lI)  FOOS  SirUATIOI'I 

Dr,  Deiinis  A,  Fitzgerald,  Secret aiy-General  of  the  International  3mer- 
gencv  Pood  Council,  speaJcin:!;  on  a  netv/ork  radio  prOtTraii  this  v;eelc,  v;arned 
that  the  task  of  the  people  in  the  more  favors.hly  situated    covintries  is  to 
continue  their  personal  efforts  to  conserve  "oread  and  fat,  in  order  to  con- 
tinue food  shipments  to  the  countries  threatened  "by  famine.    Dr.  Fitzgerald, 
who  is  on  leave  froir.  "SUA,  has  recently  returned  fron  that  round-the-v.-orld 
trip  v;ith  Herbert  Hoover,  v;hich  malces  him  v/ell  qualified  to  speak  on  food 
conditions  in  other  co-ontries, 

Tr,  Fitzerald  stated  that  the  acute  plia.se  of  the  world  food  crisis  v;ill 
co:  tinue  until  this  year's  crops  in  the  ITortharn  Henisphere  are  generally 
availaole,  "but  that  what  we  hope  v;ill  be  a  less  acute  phase  v.dll  e:^:tend  until 
the  1947  crops  are  harvested.    He  pointed  out  that  although  mass  starvation 
has  been  prevented,  diets  in  many  countries  have  been  terribly  lov;,  resulting 
in  greatly  increased  death  rates,  particularly  among  children  ejid  old  people. 
In  Eiar-y  places,  the  death  rate  is  as  hig-h  as  two  hundred  per  one  thousand 
under  one  year  of  age.    He  also  mentioned  the  sheer  inability  ox  many  adults 
to  do  a  day's  v;ork  a.s  aiiother  evidence  of  Malnutrition, 

The  '^•/orld  Still  ITeeds  America's  rood 

According  to  Dr.  Fitzgerald,  all  that  prevents  these  conditions  from 
developing  into  mass  starvation  are  the  food  shipments,  especially  cereals, 
being  made  from  the  U.S.  and  other  countries.    The  ir-modiate  task  is  to 
extend  these  shipments  over  another  ninety  days,  at  whicii  tiiiiQ.the  buUc  of 
the  northern  Hemisphere  harvest,  particularly  in  ilurcpe  v/ili  be  in. 

Dr.  Fitzgerald  v;arns,  however,  that  v;e  must  try  to  visualize  the 
magnitude  of  the  job  during  the  twelve  months  beginning  October  1st,  3vory~ 
thing  depends  on  this  year's  harvests,  he  says,  because  during  the  past 
year,  the  v/orld  has  exhausted  its  reserves  of  food,  liluropecn  crop,  acreages 
are  still  below  prev/ar,  and  yields  are  limited"  by  lack  of  fertilizer  and 
other  production  facilities,  such  as  farm  machinery  and  work  animals.  In 
the  Far  3ast  it's  still  too  early  to  get  reliable  crop  estimates.  Dr.  Fitz- 
gerald said,  because  the  main  rice  hco-vcst  doesn't  begin  imtil  ilovember. 
It's  imown,  ho-..'evcr,  that  conditions  have  not  been  favorable  for  planting, 

Thus,  according  to  Dr.  Fitzgcrrld,  the  v;orld  food  situation  after 
October  1st  will  remain  difficult,  if  not  criticol,     -.aaeat  raid  v.^heat  sub- 
stitutes will  remain  the  rromber  one  commodity.    He  states  his  belief  that 
the  couiitrics  which  have  the  most  food  have  a  corresponding  obligation  to 
humrnity,  ajid  that  America  bears  a  very  heavy  burden.    Ho  feels  that  the 
extent  to  v;hich  we  meet  our  responsibility  will  help  determine  two  things 
...the  immediate  lives  of  a  great  many  of  our  fellow  men,  and  the  long-term 
outlook  for  world  pea.ce. 
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Tho  -American  f armors  have  dono  it  again.    I'hoy'ro  going  to  stack  up 
anotiior  ■baiiixor  year  of  farm  production  from  tlio  fortilo  lands  of  Araorica. 
According  to  tho  Crop  Scporting  Board  of /.tho  U.S.  DGx:)artmont  of  Agricu^uturc , 
tho  current  outlook  for  total  crop  production  has  seldom  hoon  surpassed.  I'his 
is  vrondcrful  nov/s  for  tho  ontiro  v;orld,  in  the  face  of  evidence  that  for  at 
least  mother  year,  and  particularly  for  tho  next  throe  months,  tho  hungry 
peoples  of  mcny  foreign  nations  will  look  to  us  for  food, 

Prjrticularly  v/elcome  is  the  fact  that  a  record  com  crop"  and  noar~i'ecord 
crops  of  v/heat,  oats,  potatoes  and  rico  appear,  in  prospect.    Cotton  aci-cago 
is  also  taicing  a  slight  upturn,  after  successive  declines  had  "brought  it,  in 
1945,  to  the  lov/cst  point  in  60  years,    B::cepting  the  1942  production,  the 
condition  of  all  crops  is  reported  to  "be  the  test  in  seven  years,    l-iilk  and 
eggs  v;ero  roxjortod  at  noar^record  levels, 

She  relatively  large  aggregate  crop  production  in  store  for  "1946  is  all 
the  more  desirable'  "because  of  heavy  contri"bution  to  the.  total  v;hich  is  made 
"by  vitally~needed  food  nid  feed  crops.    Our  third  consecutive  'billion-lDushel 
wheat  crop  is  expected,  and  v/ill  "be  th^  second  largest  of  record.    Tao  com*- 
"binod  output. 'of  feed  grains  mcy  "be  the  largest  ever  produced.    Pastujres  and 
ranges,  except"  in  the  southv/cst  drouglit  rjrea,,,  are  providing  aTsundant  feed, 
despite  heavy  grazing.    Largo  crops  of  lootatoos,  vegeta'bles,  citi^is  and  most 
other  jfruits  dro,  .expected.    The  poach  crqp  is  a  record  high  this  .year,  cxio. 
there  has  "been  a  slight  improvement  during  Juhq  in  the  outlook  for  our  main 
deciduous  crops. 


•     ,        .  mi  GABSErlS 

4larly  in  the.  year,  when  v;e  v/ere  talking  aTDOut  the  1945  Victory  gardens, 
wo  -gave,  you  tho  suggestion  of  USDA' s  garden  specialists  tha.t,  every  gardeniplaja 
'  include  succession' croioping.    This  means,  in  simple  words,  follov/ing' cach 
oarly  maturing  crop  with  another,  so  that  tho-  ground  is  kept  in  producfioh 
throughout  the  growing 'so as'on, 

.It  mi;:iht  be  a  good  idea  to  remind  your  listeners  that  this  is-th6  timo  of 
year,  in  ■mra.y  sections  of  the  country,  to  "be  rndting  pirns  for  priothor  plciiting. 
Some,  ve get aoles  v/hich  \7ill  not  thrive  v/hcn  planted  in  late  spring  in- areas 
having, -rather,  hot'  suramcrs,  may  "bo  sot«ni' in  late  summer,  so  that  the y ^  will'' npk:e  most 
■■;bf.' their-;  growth  in"  .cooler  v;oathor,.  'It's  impoirtant  for  each  gardener  to'''find  out 
the  d./-.tp..,of-.thb 'first  killing  frost  in  .his  locality,  and  use  this  as  a^^aide, 

•G-ene'.raily  sporkiing,  .these  hardy  vegeta'bles  are  right  for  late-sunnnor -or  ;f all 
"•■■planting,  oxce.pt  in  the  North:    "boots, -'collards.  krlo,  Ipftuco  ,  mustard,  spinacii 
and  t.urni.p.s»,  ,  Cah'b  ago'  is  ■another  fine.. late  crop,  rnd  in  many'parts  of -"the  South, 
thare^!s.  plenty  of  time  to' raise  cnbthor  crop  of  snap  Wans'.  ;  _  The  leafy  green 
■  vogeta\3le,s-.  arc.;.ri,ch  sour;'ccs  of  vitriiin  A,  one  of  the  vitarainS  the  'body^- can  store, 
■■an'd  thatj's-.rAot her  .reason  v/hy  they're  of  particular  value  iii't|io  fall-g^xdcn, 

3y  keeping  the  garden  producing,  more  food  is  made  availa"b'ld'  fof-home 
canning,  or  for  freezing,  drying  or  storing,    S'all  gardens  help  t-o  proiiidc  a 
good  winter  supply  of  home-gro\.>rn  vogota'bles. 
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Since  tiiQ  world's  food  outlool:  is  still  uncertain,  with  frxfiino  still 
r.  threat  aoroad,  -^'ou  mi^iit  liko  to  ancouragc  homo  canning       letting  your 
listonors  know  what  coirjnunitj-  canning  facilities  arc  r;vaila"blo  in  thoir 
neighborhood.    The  story  of  one  or  more  of  these  local  coanujiity  cainiing 
centers  raight  moke  vn  interesting  rej:ort,.,or  one  of  the  leaders  or  canners 
niglit  talk  about  the  serv-ices  they  offer, 

There  are' nov;  more  than  5,000  coinnu:iity  canning  plants  in  the  united 
States  v/ith  the  largest-  nunber  in  the  South  and  Southv/est,    G;eorgia  and 
Texas  load,  with  Georgia  moliing  the  clain  that  every  family  in  tho  state 
is  vdthin  easy  driving  distraicc  of  a  center,.    Indicating  somewhat  the   .  , 
variety  of  centers  in  various  parts  of  the  couiitry,  here  arc  , the  highlights-  ; 
of  severrJ.:  .  . 

Near  Toimtain  Green,  Utoii,  about  16  farn  women  formed  a  canning-  co-v- 
operative  in  1939,  rnd  v;ere  soon  putting  up  several  thousaiid  quarts  of  ; 
food  a  year,"    The  project  strjted  v/hcn  oji  alert  v;oman  in  the  commuiiity-.  ; 
invited  sono  of  her  neighbors  to  share  her  pressure  cooker. rnd  other  ; 
equipment  she  had  bo\ight.    The  women  sigiacd  a  "users"  agreement  to  pay  Bafl' 
for  each  dozen  quarts  of  food  canned.    The  plm  vjorhcd  so  v/ell  that  a  co-  , 
operative  v;as  orgrnized,  md  soon,  vrith  additional  equipment,  hundreds  of 
qurxts  of  food  v;ere  being  coimed.    The  women  liked  the  q_uick, .  efficient 
means  that  modern  labor-saving  devices  provided  them  in  filling  their  cra- 
ning b^idgets, 

^"'ithin  tv.'o  v;eeks  time,  nine  community  cmning  kitchens  opened  in 
Lav;rcnco  County,  Arkansas.    Sx^onsored  by  the  State  VocationrJL  Agricvi2t\u:e 
Department  and  v;ith  pressvire  canners  supplied  by  the  Farm  Security  Adrnin'- 
ist ration,  thousmds  of  qua.rts  of '  food  v;ere  put  up  in  the  kitchens.  Items 
included  fr-ults,  vegetables  and  meats,    Parm  vramon  v/hp  formerly  caiined  little 
or  nothing  learned  hov;  to  can,  -rnd  v.'omcn  without  equipment  of  their  ovni 
were  glad  to  use  that  of  the  community. 

In  the  Cutover  area' of  lldrthern  Ifisconsin,  near  G-rrn.dviev;,  a  home  canaing 
cot)perativc  is  doing  a  "Irjnd-office  business"  for  scores  of  families. 
Started  in  1941  by  t.  Methodist  minister  to  save  food  ond  encourage  better 
diets  for  people  in  the  small  coa.munity,  the  enterprise  soon  outgrew  Rev. 
3mil  Homarn-i's  garage,  whore  it  first  saw  the  liglit  of  day.    Vith  the  help 
of  specialists  in -the  USDA  Production  and  Marketing  Adr.iinistration. .  .who 
drev;  up  plans  for  a  now  and  larger  center,     aiad  the  Farm  Security  Aaxninist ra- 
tion, who  helped  organize-  a  cooperative,  each  family  that  could  afford  it,, 
paid  a  $5  membership  fee.    Those  v.ho  couldn't  afford  the  charge  paid  notning. 
People  v/ho  brought  food  to  be  cnvned  "paid"  v.dth  half  of  .  the  crn.s  to  the 
volunteers  who  did  the  v;ork.    Many  did  their  o\r:.  v/ork  rnd  therefore  .ov/ed 
ho  "toll,"  '  The  first  year,  1800  cms  of  meat,  fish,  fruits,  rnd  vegetables 
v;crd  pro'cessddr  the  second  5000  cms;  the  third  25,000  cans;  and  the  fourth 
40,000. 
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SoiiiG  of  yov.,  learnin:,'  that  the  United- St  at e"s  is  shipping  horseines,t  to 
Holland,  ISelgiun:,  The  Scaiidanavian  corjitries  and  I'rejace,  have  wondered  ii  this 
meat  is  ever  sold  for  hfjnan  food  in  this  country..    Here's  v/hat  livestock 
specialists  in  the  U.S-,  Departraent  of  Agricultvjre  have  to  say  on  the  suliject, 

?Iorsemeat,  if  it  is  inspected  and  passed  dv  federal  nieat  insx^ectors, 
can  "be  shiijped  in  interstate  end  foreign  commerce  for  human  food.  However, 
very  little  is' sold  in  this  country  e^ccept  for  dog  food  or  to  zoos  and  circuses.. 

Under  federal  inspection,  horses  cairnct  oe  slaughtered  in  the  sai^ae 
esta^lilishments  v;ith  cattle,  hogs  aiul  sheep.    And  v/hile  there  are  "better  thaia 
a  thou.sand  plants  tha.t  lorocess  "beef,  veal,  pork,  and  laial)  an.d  mutton  midor 
the  inspection  service,  there  a.re  only  alDout  10  such  plants  that  process 
horseneat,    Hot  only  is  the  difference  in  the  plant' total  great,  "but  so  is 
compavrison  in  the  volvmie  of  out-put.    One  of  our  large  meat  pa,cking  lolants 
v/ill  process  more  of  ovx  faxiiliar  meats  in  a' month  thaai  all  the  horsemeat  plants 
in  a  year,      '       .  ^  _     ^,  ■ 

Another  thing,  horsemeat  is  definitely  laheled  as  such.    As  you  know, 
beef,  veal,  lamb  and  mutton  moving  in  intersta.te  comiiierce  are  marked  vdth 
a  roiuid  purple  stamx),    Horsemeat  is  mar]:od  vdth  a  green  hexagonal  stajmp,  Within 
this  si::~.sidod  staaap  are  abbreviautions  of  the  v/ords:     "U.S.  Inspected  and 
Passed,",  the  plant  code  nujr.bor  a:id  the  word,  "Horsemea.t . "    Any  cajined  or 
packaged  horsemeat  vrouJLd  bo  pladnly  labeled  as  sucii. 

If  you've  purchased  a  piece  of  mea.t  that  v;as  stringy  and  tough,  don't 
immcdia.tely  proclaim  it  a.s  horsemea.t.     Chances  are  you  bought  a  lov;  graxle 
beef  cut.    Horse  flesh  is  usually  fine  grained  and  is  slightly  sweeter  in 
flavor  than  beef,    Aestheticallj-  we've  just  never  gone  for  horsemeat,  thougli 
other  nations  consider  it  fino  eating.    And  vrhile  your  butcher  may  be  permitted 
by  lav.'  to  sell  it,"  even  he  v;ould  have  a  difficu.lt  time  locating  any. 


A  SP.g]ClAL  I-USSA&a  OH  PAT  SALVAOi^ 

la.test  informa.tion  on  the  turn-in  of  u.sed  household  fats  is  none -too 
pleasing,  in  viev.r  of  the  fact  that  the  vrorld-widc  s.'iortage  of  fats  and  oils 
continues .and  a.  normal  sui.)ply,  picture  isn't  expected  for  another  year. 

Since  v;e  must  share  our  food  fr-s  and  oils  with  f ainine^-stricken  -areas, 
it  ncccssa.rily  follov/s  that  fats' and  oils  for  industrial  x^'^'-riooses  are  going 
to  be  short  rnlesG  housevdves  koej)  at  the  salvage  of  used  kitchen  fats  a, 
little  more  diligently, 

Total  collections  for  the  most  recent  month  available,  April,  indicate  a 
drop  from  the  16  million  pounds  collected  in  March,  to  12  million  pounds, 
Housevdves  in  the  region  west  of  the  Rockies  are  repoi-ted  to  be  doing  a  little 
better  than  in  some  areas.     You  might  rebind  your  listeners  again  to  save  all 
m.ea.t  drippings  for  cooking  purposes .and  to  be  sure  to  turn  in  these  drippings 
and  other  salvaged  fats,  v/hen  usefulness  in  cooking  is  over.    Tell  them  they 
can  still  get  four  cents  for  every  po'ond  of  used  fats  they  take  to  their 
butcher. 
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Ocii  yov.  renon'boi''  Dr.cli  ta  eirrothar  season  a:id  r:."i0th.3r  r^^O-Vy  v;h.en  rr.  onion  . 
\-;r.s'' r.  collector's  iton?    And  if  70^.  Mer.tod.  v.  raise  or  wanted  to  nolce  friends 
and  influence  people  "oii  took  tnat  last  "'oeautiful  Ljuro  exiC.  presented  it  in 
f r.nc-v  v.'rappingsT  ,  It  seens  e.  lon^  tine  s^o,  tliat  onion  famine.    It  soens 
even  Lie  re  renoto  v/lien  you.  read  the  current  crop  reports  on  onions*    Por  1946 
the  carl"  sunner  onions  show  3,810,000  "bags,  50  pou:ids  to  a  "bag,  Ccnpare 
this  v/ith  2,792,000  'oa^s  for  1945;  1,332,000  for  1942;  o^id  a  ten- year  aver- 
age of  2,2/34,000.  Tsags. 

ITov;  it's  a  natter  of  feast ,..  .no  re  onions  then  you  cm,  as  the  collo~ 
cuials  say,  shcJce  a  stick  at,    iJarly  svmner  onions  are  coning  in  fron.cl^cir 
across  the  country;  fron  South  Carolina,  Oklahona,  Virginia,  Ifashington, 
ilev/  I-Ie;:icc,  Arizona,  and  California.    "?hcy  cone  in  wiiite,  in  yellow  and  in 
red.    1'hey're  sweet  end  they're  pungent,    'I'hey  cone  "big  ri.id  little,  Jou 
era  find  liiite,  sv/eet  jun'bos  fron  ITew  Me:-cico,  "big  "ba'Dies  weigliing  a  poixid, 
nestling  against  California  reds  that  e.re  as  pungent  as  an  onion  can  "be. 

Lot's  Pronote  Onions 

^his  trencndous  crop  has  "been  creeping  up  on  v>.s  since  the  early  spring 
when  the  crop  of  4  nillion,'  956  thouscr.d  bags  v;as  a  v;elcone  sight.  These 
early  .-springs  v/erc  good  fron  March  through  April,    Sut  then  the  late  spring 
ce-ne,  rnd  orought  3  nillion,  890  thouscaid  "bags  a:id  a  lot  of  onions  started 
piling  up.    li'ow  cones  the  erxly  sur.iner  crop,  vdth  a'oout  90  days  storing 
ahility,^  _  " 

It  is  interesting  to  note  that  onions  rxe  one  of  the  nost  costly  vcge- 
tallies  to  produce.    That's  .occause  of  the  "hmd  la'oor  involved.    All  througli 
the  life  of  this  'ov-lb,  it's  a  pair  of  hrjids  that's  needed  to  nurse  then 
fron  infon.cy  to  natvu-ity.    You  have  to  get  down  on  your  haads  and  knees 
and  thin  then  v/hon  they're  "balDies, . .then  you  have  to  watch  like  a  hawk 
for  v.rccds,    Zvo'-o.  the  hai-vesting  is  all  hand  lalDor, 

Tell  honen?k;ers  not  to  "be  svn-prised  at  the  varieties  of  onions,  that  arp 
in  their  grocery  bins,    The  California  reds  travel  to  the  niddlo  of  the 
country,    iTcw  Mc.xico  sv;eets  cone  "bpuncing  up  to  the  ITew  JJngland  States. 
iTcv;  Jersey  Hoenezers  sashay  do vrn  to  ITcw  Mexico,    .oven  i)gj-pt  finds  its  place 
in  the  onion  suji,,c,rnd  Italy  sends  its  special  kind  of  sweet  purple  onion 
to  give  the  little  Itslys  of  Arierica  a  taste  aiid  snell  of  hone. 

Suggest  that  honenclzers  bu^  as  nniy  as  they  cea  use,    Brked  onions  are 
fine  e.B  a  side  dish,  and  so  rj*e  onion  soups,  onions  in  so.lads,  onion 
ouelettcs,  rn.d  onions  v/herever  they  cvxi  possibly  be  used.    They  give  a 
sv/eet  taste  and  a  spur  to  the  appetite. 
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As  v/e've  "been  reminding  70U  every  week  Iqitel;-,  the  period  of  July  IStli 
to  23nd  is  ITational  Home  Tood  Preservation  1/eek,.  You'll  doulDtless  Toe  fea- 
turing tliis  on  programs  throughout  the  week,  and  you  may  like  to  quote  part 
of  the  comment  on  the  imxDortance  of  food  preservation  recently  ms.de  "bj^  ■ 
Dr,,  rla::el  K,  St ielDeling,  ,  Chief  of  USDA' s  Bureau  of  Hujuan  I'utrition  aaid  Home 
Economics.    After  pointing  out  that  v/orld  food  supplies  continue  short 

in  the-  year  aJiecxl,  Dr.  StieT^eling  said: 

"In  this  world  food  situation,  preserving  food  in  home  kitchens  and 
con-unujxity  canning  centers  has  a  far-reaching  usefulness,    I'lfherever  there  is 
alDvindciice  of  fruits  exA  locally  grown  vegetables  —  en'cTiigh  -for  smimer  meals'.'  '. 
and  some  to  spare  -r-  using  all  of  this  food  to  advraatage  has  the  end  result 
of  leaving  mora  commercial  stock  in  the  world's  food  -pool,  » "As  for  us  in  America, 
Toy  conserving  all  the  good  food  v/e  have,  we  shall  have  enough  to  eat  and  a 
satisfactory  diet  without  drav/ing  so  heavily  on  the  grains  and  fats  and  other 
food,  products  that  are  still  vital  needs  ahroad," 

Dr.  Stie'oeliug  v/ent  oh  to  say'' that  home  presei^vation  of  food  helxDed 
25  million  AiTaerican  families  to  keep  \-/ell  fed  during  v/artime  v;inters,  and 
that  the  United  States  needs  just  as  'boijjitifvT.l  stocks  of  home-preserved  foods 
this  year  as  in  the  v/ar  years.    She  offered  these  reminders  to  those  who  buy 
food  to  can  at  home  or  at  a  cominunity  canning  center:     'Tood  for  home  canning 
should  he  in  perfect  condition  and  a.t  the  stage  of  rdp&ness-  or-  tenderness  just 
right  for  eati;ag,    Yegeta'bles  for  canning,  should  he  ga.rden'-f resh,    G-ood  food 
deserves  preserving  by  good,  methods'  —  that  is,  by  following  up-to-date  direc- 
,tions  based  on  scientific  research," 


'  *       *  *  • 

i-Iildew  is  a  summertime  problem  in  many  a,  hom.emalcer '  s  life,  particularly 
in  the  South  and  Southv/est . ,  .but  6ven  in  the  v/estern  and  northern  states,  it 
can  bo  a  problem,    Stunmer  v/armth  and  moisture  often  encourage  the  grovith  of 
molds  that  cause  mildew,    ^hero  are  several  things  anybody -can  do  v/hich  will 
help  guard  against  this  danger.    You  might  like  to  jpass  along  to  your  listeners 
some  suggestions  from  USi)A' s  homomaking  specialists, 

ior  instance,  a  small  electric  light  cbi\  be  left  burning  in  a  closet 
from  time  to  time,  and  this  will  dry  the  aii"  enou<];h  to  prevent  maldew.  Also 
an  electric  fan  can  be  turned  on  in  the  closet  to  stir-  up  the  air.    This  miglit 
be  a  good  plan  to  follow  for  any  small  closets  that  you  might  have  in  the 
basement  or  cellar  v/hore  you  hove  things  stored  away.     It's  also  a  good  idea 
to  leave  the  closet  doors  open  from,  time  to  time  and  to  air  out  di-csser 
durav;ers  this  wa},--  too,    A  good  drying  agent  to  keeiD  l-n  the  closet  is  calcium 
chloride,  in  en  open  jar,    Hov:cvor,  this  should  bo  renewed  occasionally.  . 

And  here's  a  special  v;arning  against  a  little  carelessness  which  is 
often  the  beginning  of  trouble  'from  mildcv;.    Damp  clothing  end  household 
linens  are  sometimes  throvm  into  the  clothes  hamper  to  av/ait  la-UJidering.  This 
is  dangerous.    Aiad  as  many  a  homomaJ^er  knows  from  sad- expo rionce ,  it's  very 
unv/iso  to  sprinkle  more  clothes  at  one  time- than  can- be ■  ironed ■  in  a  day,-. 
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Lcs  An."olos 

?3UIT  BUYS  Apricots,  Smtr.  Sosa  pluns,  G'r.rlv  poaches  (taolo), 

cmtalov.ps  (sli^^i^tly  hi^^iior) 
Iir  IIGIEBAI'Il  SUPPLY  »OraiigGs,  grapefruit,  Icnons,  v/atormoloia,  r.c ctariiios , 

sunmor  varieties  of  avocados 
IIT  LI'SH'  SUPPLY  Strav;"berries,  red  rasp'oerrios ,  jsouiiglDGrries,  "ooyson-  ' 

"berries,  "blue "berries ,  Puerto  avocados,  "briianas,  Hawaiiraa 

pineapples,  nev;  crop  apples,  figs 
3J 3 TJC-Jl'ABLJ  BUYS. .Onions,  tonatoes  (higlier),  celery  ( lev;  .pricod) ,  cucumlDor 

v;hite  sunnor  squo.sh 

n:  IICDUPA:!:;  SUPPLY  Potatoes  (highe"r),  coni  (higlier) ,- c-alD  Id  age  (slightly 

higlier),  carrots  (slightly  lov/er) ,  cauJ-iflov/or,  lettuce, 
(higiier),  Bell  peppers  (lov/er),  Italian  squo.sh 

III  lis:;:::  supply  Asparagus  (higher),  snap  'oeaiis  (higher),  endive,  green 

onions,  radishes,  leeks,  eggi-)lj?Jit  (higher),  rornaino, 
pPvTsnips,  rhu"bar"b,  grxlic,  napa,  "broccoli,  nushroons, 
okra 

Srn  Prrncisco 

PITJIZ?  BUYS  Peaclics,  apricots,  x^Iulis 

lil  lI0D3IUi:^J  SUPPLY  Snrll  orriigos 

III  LIC-HT  SUPPLY  Cherries  (higher),  grapefruit  (highe?-),  large  orrjigcs 

(higher) 

BJS'I  IGJG-JTABLJ  BUYS  Potatoes  (higher),  onions,  squash,  tonatoes,  caVoage, 

celery,.  cucu:.i"bers 
II:  ilOB^HASil  SUPPLY  Snap  "berns,  peppers 

'  Port  lend 


BjS^D  PPJuIl'  BLTS  Snr'll  orrnges,  crxly  peaches 

Ii:  i-IOBJlUZJ  SUPPLY  r.o\r  crop  apples  (high),  apricots,  avocados  (higli) 

IIT  LIG-IH  SUPPLY  Cherries  (rein  darjaged),  largo  orrnges 

33S1}  735i:^ABLJ  BUYS  Oahl:age,  lettuce,  zucchini,  yellov;  crookncck  end 

scallop  sruash,  "bu:ichod  "boots,  green  onions,  r::id 
radishes,  (Lrv-  onions,  nev;  potatoes  ("both  red  end  v/hite) 
Ii:  l-IOIQP^i::!!  SUPPLY  Bunched  cojrrots 

Seattle 

BJS::  PHuT?  BUYS  Peaclies,  snrll  oranges 


IIT  1I0IS2.."7J  SUPPLY  Apricots,  cojitaloups,  pluns 

11"  LIC-H-  SUPPLY  1/aternelons,  strav/"borries,  rasp"berries,  'boysen'berries , 

logm'berries,  apples,  figs  aiid  grapes 
BJSD  73GB jABLJ  BUYS  Cal)"bagc ,  lettuce,  onions,  squash,  spinach,  potatoes, 

dry  onions,  peas 
II;  i-lCj2PJJIJ  S"U??LY", , , , ,r-reen  com,  tonatoes,  cauliflower 
I:.:  IslQrS.-  SUPPLY"  Carrots,  snap  "berns 
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YOUTH  lHIT^I)  r-  POH  milllJ  3JLIj]I. 
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A  quick  glance  at  BiJ's 
sijjnmary  of  uhat  we'll  "be 
eating  this  suramer  indicates 
more  food  "jper  person  tlaan 
a  year  ago,,.'but  less  of-  a 
few  items' like  fats,  fresh 
citrus  an  d  cere  ale « 


, ,  Here's  an  interesting 

accoujit  of  the  VZll'K  meet-  • 
ing  in  Washington,  and  v;hat 
our  young  people  thinlc  and 
suggest  in  regard  to 
America's  coopera.tion  for 
» .  famine  relief. 
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The  nev;  Tederal  Act  prorn,- 
ises  a  "bright  future  to'f 
our  children  xiho  eat  Itirtch 
at  school. 


HATIOITAX  TABti  SAJilTY  lUJK  ■  page- 4. . . . . . .  These,  suggestions  for  safety 

in  farm  hones  ca:i  v;ell  "be 
applied-,  to  uroam  and  sub~ 
urbaxi.  households. 
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You  night  tal:e  a  look  at 
this  week's  food  supplies 
with  an  eye  for  fruits  and 
vegeta"bles  v;hich  cari  be  put 
on  the  home-canner' s  list. 


U.  S.  Department  oS  Agriculture 


Boom  S09 

821  Market  Street 

San  Prancisco- 3,  Calif, 


T£3  ITiTIOlTAL  TOO  J  SI?UA;nOH 

Koreas  tlis  latest  sunnar:.-  of  tlie  national  food  situation,  as  released  "bv 
USD:A's  3-areau  of  Agricultiiral  Economics. 

Civilian  stipplies  of  the  follov;ing  foods  v;ill  'oe  insufficient  to  satisfy 
consuxier  densnd  during  the  sujxuer  at  current  prices:    meats,  fats,  cheese,  "butter, 
eva,porated  nilh,  canned  aiid  dried  fruit,  sugar  and  many  cereal  products.  Sup- 
plies of  the  follov.'ing  foods  will  iDe  relatively  plentiful:     fluid  nill.,  eggs, 
poultry,  fresh  fr--.its  aiad  vegetalDles,  potatoes,  frozen  foods,  fresh  and  frozen 
fish  and  ccnned  vegetables. 

In  spite  of  this,  over-all  food  supplies  jpev  person  are  much  larger  than 
prev;ar,  and  v.dll  "oe  generpJLly  higher  this  summer  than  they  were  a  year  ago, 
'This  applies  particularly  to  meat,  fluid  milk  and  cream,  ice  cream,  cheese, 
poultry,  apples,  "bananas,  frozen  fruit,  fresh  vegetables  and  potatoes.  Other 
fresh  fruits,  eggs  and  sugar  will  be  in  about  the  same  supply  as  last  siwmner. 
The  only  major  food  items  v;hich  are  expected  to  be  more  scarce  than  last  summer 
are  fats,  fresh  citrus  frv.its,  and  cereal  products. 

¥orld  1/ar  II  diet  improvemont  over  World  ll&r  I:    You  broadcasters  v;ho 
devoted  a  great  deal  of  2'"our  air  time  during  the  v.'ar  years  to  the  promotion 
of  a  bet.t.er  understanding  of  good  nutrition  v/ill  bo  specially  interested  in  one 
feature  of  this  3AI1  report,  v/hich  malces  a  comparison  betv;een  the  Ai^ierican  dia-t 
d\iring  the  tv;o  v;orld  v/ars.    This  comparison  shov/s  that  the  average  diet  v;as 
much  better  nutritionally  during  the  yea-rs  from  1942-45  than  in  the  years  1917-18. 
Civilian  consui-nption  per  person  during  World  War  II  also  v;as  10  percent  to  15 
percent  higlicr  than  the  average  for  the  v/holo  population  in  1917-18. 

The  daily  supply  of  food  energy  (calories)  and  of  protein  averaged  approx- 
imately the  saiie  in  the  t\io  v;ar  periods.    The  fat  content  v;as  up  11  percent  in 
1S42-45,  but  the  carbohydrate  supply  v/as  8  jocrcent  smaller,    Tv/o  important  in- 
creases were  in  the  average  daily  supply  of  iron,,,  up  13  percent.,,  and  the 
calcium  content  of  the  diet,,,  about  27  percent  higlier.    The  latter  increase 
was  due  largely  t-?  the  fact  tha.t  vio'vc  boon  drinking  more  millc  emd  using  more 
whole  mill:' and  skim  milk' products.    And  as  for  vitamins, . ,  the  five  principal 
ones,  A,  3-1,  riboflavin,  niacin  aiad  vitamin  C...  have  increased  in  the  iiacrican 
diet  betv/epn  14  percent  and  30  percent. 

The  BA3  report  sta.tes  that  these  changes  in  ova-  national  diet  reflect 
x-zheat  flouj:  enrichment,  and  also  long-time  trends  in  food  consuinption, such 
as  increased  use  of  dairy  foods  other  than  butter,  and  the  eating  of  more 
leafy,  green  and  yellow  vegetables,  and  of  citrus  fruits. 


Pago  3 


■  YCmZ  Ul'ITSI)  "  FPU  IMm^  E^LIM 

Tlaii-ty-fouj."  young  people,  ropresenting  32  million  momliers  of  17  national 
youtli-sorvirig  agencies,  net  in  T/asliing'ton,  D.C,  on  Honclay,  July  15tla,  Tiiis 
av^^'iliar;;/-,  to  tlie  Prjiiine  Smergency  Comnittce,  knovm  as  Toutli-Unitedr-for  I'ejnine 
Holioi,  lias  adopted  a  4~point  progrean  v/laich.  has  for  its  purpose  a  roa-listic 
re-education  of  their  jjarents  and  other  aduJLts  on  the  v/orld-vdde  food  pro"bleKis«. 
'■'oiuon  "broadcasters  night  find  that  one  of  the  delegates  to  this  conference, 
or  one  of  the  54  adult  representatives  of  youth  agencies  who  also  attended, 
v/ould  LieJ;e  m  interesting  program  g-uest, 

The  ,3'ouj.ag  delegates  v/ere  from  cities  and  farms  in  16  states.    Their  chair- 
me^i  v/as  J*  G-lj^iadon  Stuff,  of  Dixon>  Illinois  ,  a  meml)er '  of  •  the  I\;.ture  farmers 
of  America,    Pie  xoledged  that  the  'boyhood  of  America' vrould"  males  the  couj-itry 
conseryation-consciou.s,    Martha  Aim  Bovman, ,  St ,  Louis ,' Missouri ,  ' a  G-irl  Scout 
Mariner,  promised  that  lincriccn  girls  .would  help  to'  eliminate  waste  in  the 
kitchen,  and  also  trke    definite  action  ,on  food  conservation,  througli  crnning 
rnd  other  practices, 

Hccoived  "by  President  Trumrn:     The  delegates  to  this  youth  conference 
were  received  "by  President  Truinah  at  the  Ifcite  Hou^ie.     In  his  opening  remarks, 
the  President  said  that  the  United  States  has  to  date  furnished  417  million 
'bushels  of  food  grains  to  f caT!ine--stricken  nations,  but  added  that  this  is 
nothing  to  brag  about,    Mr,  Truinan  -pointed  out  that,  v/e  furnished  those  food 
grains  because  v;e  hapioened  to  be  the  country  that  had  them,  and  that  even  this 
did  not  assujre  onougli  to  eat  for  all  xirho  were  hungry.    He  went  on  to  say: 
"It  is  go'ing  to  trke  rjaot her -year  or  two,,,  mayte  three...  before  those 
countries  cm  get  back  on  a  -production  "basis  so  that  they  can  even  contribute 
to  their  ov;n  sux^port,    \Iq  are  going  to  help  them  all  v/e  can  with  machinery  end. 
tools  and  the  v;hercv/ithal  to  raise  food,  but  it  v;ill  be  some  time  iDefoi-e  those 
destroyed  countries  can  get  back  on  a  ho.sis  whore  they  can  feed  themselves, " 

•  Several  other  'government  officials  spoke  at  this  meeti'ng,  and  later  in 
the  day,  at  the  luncheon  session,  the  young  people  hecxd  a  report  from  Dr.  D. 
A.  Pitzgorald  Secretary-gene  real.  International  Jmergency  Pood  Council,  on  his 
recent  50,000  mile'frinine  tour  with  Herbert  Hoover.    They  also  heard  a  talk  by 
a  former  inmo.te  of  a  ilasi  Concentration  Opilto, 

■  The'  delegates  to  the  conference  ur',:cd  the  .  use  of  movies  rnd  still  i^ictures 
showing  the  horrors  of  frmine  rnd  strxvation,  and  a.lso  suggested  that  churches, 
high  schools,  rnd  other  similar  groups  and  institutions  he  utilized  as  channclia 
for  getting  this  information  to  the  public,  ,  '' 

The  headouarters  of  Touth-United-for -Prjiune  Relief  is  at  1790  .Broadv/ay, 
ITew  lork,  19,  1.",  Y,     It  is  sponsored  by  the  i^'ational  Social  Welfare  Assembly, 
in  cooperation  with  such  orgrnizs.t ions  as  American  Junior  Rod  Cross,  i3oys' 
Clubs  of  America,  Doy  r.nd  C-irl  Scouts,  Caxip  Fire  Girls,  Clubs,  Future 

Farmers  of  America,  Youth  Department,  National  Catholic  Welfare  Conioronco»  the 
Srlvation  Army,  raid  others,  ...  > 
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.  Prosidcnt  Truncji  lias  proclr.inod  tho  v;ooIc  of  July  21  as  llational  Farm  ScJoty 
¥ook.    This  ncciis  tlio  drive  is  on  for  safoty  in  the  frxn  hone  as  well  as  in 
thcfiold.    It '  s  rn'  alarning' fact .  that  moro  fara  residents  arc  accidentally 
killed  in  their  hones  thrm  in  any  other  v/ry,    Pollovdng  are  a  few  facts  you  nay 
find  helpful  in  telling  this  story  to  your  listeners. 

According  to  the  latest , availaljle  infornation  from  the  Hationrl  Safety 
Council,  fatrl,  fam  hone  accidents  line  up  in  relative  importance  as  follows; 


iJalls  39  pe  rccnt 

Burns i,..,  25  percent 

?ircri"ns   7  percent 

Poisons,,   6  percent 

Mechrrxical  Suffocation  4  percent 

Other  jicnc  Accidents  19  percent 


And  here  rrc  sone  facte  to  drive  hono: 
Keep  children  av;ay  fron  nachinory. 

Keep  av;ay  fron  noving  nachinery  v/ith  loose-fitting,  torn  clothing,  or  torn, 
ragged  gloves. 

Keep  ladders  and  steps  v;ell  "built  raid  in  good  repair;  keep  then  v;cll  lighted. 
Keep  step-stools  rn.d  step  ladders  secure  at  the  "base. 
Keep  at  least  one  strong  handrail  on  each  s'taircp.so. 
Keep  every  tool  in  a  definite  place. 
Keep  all  g-uns  unloaded  rnd  locked  up. 

Keep  cedicine's  rnd  poisons  'in  special  caTsinots  v;ith  specirJ.  labels, 
•Keep  iron  accunulating  oil-saturated  or  paint  rags. 

Keep  hcudles  of  cooking  utensils  turned  t)ack  fron  the  front  of  the  stove. 
Keep  loose  natclics  in  their  ooxes. 

Keep  electric  cords  in  good  condition,  r'Jid  handle  then  correctly. 
Keep  all  hone  dry-cleaning  activities  outdoors. 
Keep  av;ay  fror.  lone  trees  md  fences  d'oring  electrical  stoms. 
Keep  ai/ay  heat  collapse  "by  trJting  plenty  of  salt  during  v;arn  v/eather,  salt 
talDlets  or  1  teaspoon  of  salt  to  1  quart  of  v;ater. 

Keep  first  aid  nate'rial  on  hnid,  and  use  it  on  every  "bum,  "blister  aiid  cut. 

You'll  have  a  lot  of  conprny  in  getting  this  nessage  across.    Posters  have 
oeen  going  up  in  all  second,  third  and  fourth  class  post  offices,  in  rural  or^iks 
Deloiiging  -to  the  Ar-iericrr*  Ernlcing  Association,  rnd  in  ,all  the  field  offices  of 
USHA.    Hural  nev/spapcrs  plon  to  highliglit  their  editorial  md.  advertising  copy 
rll  througli  July  with  srfety  ncssages,  local  fam  radio  progrrxis  v;ill  hit  the 
frjrn  angles,  rn.d  netv/ork  shov/s  rj.id  spots  have  'boon  arranged. 

For  local  participnits  on  shows  you  nay  wrjit  to  schedule,'  you  can  call  on 
representatives  of  the  -U.S.  Departncnt  of  AgricuJ.tur-j ,  rrid  the  State  Extension 
Services,  the  ITationnl  Sri'ety  Couiacil,  the  ilational  Pire  'Protection  Association, 
The  Pram  3q.uipnent  Institute,  the  Anericrji  Parn  Bureau  Pea.eration,    Parn  Cooper- 
atives, the  Parners  Union,  and  other  org.-riizations  which  work  for  the  welfare  of 
agriculture  md  farn  people. 
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IIIIiBIPHJl^LjlNCj]  DAY  roa  SCHOOL  IAJIICE3S 

On  the  young  of  America  rests  the  future  strength  of  our  nation.  That 
is  v/hy  June  4,  1946  is  a  day  to  rernemlier.    On  this  day  the  Congress  passed  an 
act  cited  as  the  "ivational  School  Lunch  Act":     "To  provide  assistance  to  the 
states  in  the  estal)lishinent ,  maintenance,  operation  and  expansion  of  school- 
lunch  progra^ns,  and  for  other  purposes," 

Section  2  of  the  act  declares  it  to  'be  the  policy  of  Congress,  as  a  meas- 
ure of  national  security,  to  safeg\iard  the  health  and  v/ell-lieing  of  the  na.tion*s 
children*  .,strir)ped  of  the  formal  language,  the  act  makes  permanent  a  prograra 
that  the  Dspartment  of  Agriculture  has  administered  on  a  year  to  year  "basis  for 
the  past  11  yeajTS. 

In  the  "beginning,  in  1935,  v;hen  the  School  Lunch  Program  "became  a  reality, 
the  co'ontry  v/as  having  sujrp'ius  aches.    There  was  too  much  production.    And,  as 
happens  in  such  times  of  over-supplies,  there  was  danger  of  depressed  prices 
for  farmers.    That  is,  unless  some"body  did  something  ©."bout  it.    And  some  "body 
did,  ..the  Poderal  Government  stepped  in  and  crea.ted  new  distri"bution  outlets. 
School  lunches  was  one  of  these  outlets.    By  the  spring  of  1941,  the  School 
Lunch  Program  was  growing  out  of  its  "oritchos.    The  Department  of  Agriculture 
v;as  donating  foodstuffs  to  schools  at  the  rate  of  55  million  pounds  a  month, 
and  over  4  l/2  million  school  children  v;ere  "benefiting  from  v/hat  started  to  "be 
an  em"barrassing  farm  pro"blem. 

This  went  on  year  after  year,  even  when  there  Weren't  any  surpluses ,cvon 
when  the  word  v;as  com.pletely  exorcised  from  C-overnment  language.    But  an  annual 
appropriation  is  not  the  "best  of  all  possilole  funds.    So  it  v/as  a  rare,  fine  day 
in  June  v.hon  Congress  passed  the  iTational  School  Lunch  Act,  providing  permanent 
logisla.tion  for  school  lunches.    Administration  of  the  act  rests  \irith  USDA. 
Dealing  directly  with  the  'schools  are  the  State  Departments  of  S.ducation, 

Skimming  the  detailed  fiscal  arrangom.ehtS,  the  main  idea  is  that  the  program 
provides  for  increasing  cent rilDut ions  "by  the  states,  l)ut  limits  annual  Federal 
appropriations  only  to  the  amoimts  needed  to  do  the  jo"b, 

_  '  Lunches  consist  of  a  complete  meal,  tirgo  A,  at  a  maxim\im  reimbiirsemcnt 
rate  "by  the  Pederal  G-overrynent  of  9  cents,;  typo  3,  supplementing  the  packed  lunch 
"brought  from  home,  at  6  cent.s;  and  type  C,  2  cents  for  a  half  pint  of  milk  served 
as  a  mid~m.orning  snack  in  schools  whore  there  are  no  fa.cilitics  for  preparing 
meals,      .  '  . 

Schools  that  contract  for  ?cdera.l  aid  agree  to  offer -thi  same  lunch  to  all, 
regardless  'of  a."bility  to  pay.  Of  course,  the  school  is  responsi"ble  for  complete 
"boolikeeping. 

Altogether,  the  Congress  has,  as  President  Trumaji  so  aptly  said  v;hen  he 
signed  the  l)ill,  "Contributed  immo asura"bly  "both  to  the  welfare  of  our  farmers 
and  the  health  of  out  children,"    The  Production  and  Marketing  Administration 
of  the  U.S,  Depa.rtment  of  Agriculture  v;ill  "bo  respons"bile  for  the  School  Lunch 
Program,    As  Po"bort  Shields,  Administrator  of  that  agency  said,  "Juno  4  will  go 
dovm.  in  history,  ''as  the  "beginning  of  a  nev;  era  in  farmer-consumer  relationship." 


It's  q^uitc  possi"blc  to  give  a  party  those  days  without  using  "bread,  fats 
or  su^ar  in  the  refreshments  you  servo  o2ong  v;ith  the  cold  drinks.    The  co-eds 
a.t  Cornell  did  that  just  recently,  "baclced  up  "by  evport  advice  from  the  Univer- 
sity's College  of  Hone  jilconomics.    Here  are  some  of  their  party  nenu  suggestions, 
V;iiich  you  may  like  to  pass  along  to  your  listeners. 

In  place  of  the  usual  small  sandv;ichos,  they  served:     tv;o-iiich  celery 
sticks  stuffed  v/ith  cheeses,  peanut  butter,  or  egg  mixtures:  hard-boiled  eggs, 
GU'-rterod,  v;ith  the  seasoned  yolks  put  through  a  pastry  tube  to  maJce  yellow 
rosettes;  soft  cheese  balls,  rolled  in  parsley,  chopped  nuts  or  ground  chipped 
beef,     Colorfi-j.  platters  of  rav;  vegetable  appetisers  v;ere  passed  these 
consa,sted  of  carrot  curls,  ca-oliflovrar  flov;erettos,  radishes  and  strips  of  green 
pepper,  arranged  on  beds  of  watercress , 

Then,  to  top  things  off  in  place  of  party  pastries,  there  were  frudt 
platters,  i/ith  attractive  armogenonts  of  orange  sections,  strawberries, 
\;edges  of  fresh  pineapple  ajnd  stuffed  prunes. 

Prom  another  source  oomo  s\iggesticns  for  more  fruit  tidbits...  apples 
sliced  into  doughnut  rounds  (cored  first,  of  course);  pears,  cored  and  sliced 
into  strips;  inch-thick  ro-onds  of  brjarr^a,  v;hen  obtainr.blc.    ^or  ease  in  serving, 
the  bits  of  fruit"  can  be  speared  v.dth  a  toothpick. 


CEIgLAl'  STOP.Y 

If  the  homomakcr  sees  plenty  of  read:,^-to-eat  cereals  on  her  grocery 

shelves-,  there's  no  rerson  v;hy  she  shouldn't  buy  and  use  them  as  her  frmily 
needs  them,    Bemember  ...  the  curtailment  of  production  for  the  P?mine  Slelicf 

Progrrm  is  at  the  manufacturing  level,  and  vmder  present  restrictions,  cereal 

food  mrn-of  actijH-'crs  caji.  distribute  only  85  percent  of  the  amount  of  their  products 
that  they  did  on  a. monthly  average  in  1945. 

Homemalcers  should  be  cautioned. not  to  buy  more  of  rjiy  ccrea-l  product  than 
CDJi  be  ucod  by  the  fajaily  in  a  short  time.    These  foods  are  semi-perishaolc 
and  shcvvld  bo  kept  in  a  cool,  dry  place,    3\immer  weather  . is  no  respecter  of 
ceropJ.s,  Qrackers  ajad  flo^ir ^  :      .  -  .      •  - 

It's  a  good  idea,  d^oring  v/arm  weather,  to  keep  a  careful  check  on  opened 
packages  of  foods  of  this  t^-pc,  and  to -sec  that  they're  completely  used  up 
before  new  packages  are  opened.    4nd  remember -that  the  carton  and  the  irtner 
bag  should  bo  crxefully  closed  after  each  using,  •  • 
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1946  OHIOIT  FAJlADa 

.You've  prol)r,'bly  liop-rd  rumors  fr.ora.'timo  to  time  alDOut  a  "bumper  summer  oniori. 
crop,    Tiao  rumor  lias  "become  a  reality,  as  carloads  of  summer  onions  roll  to  market 
from  'fasliinijton,  Galifomla,  and  Arizona,  the  v/estorn .states  cpntri"butin£  this 
mid-;:efir  crop,    Sumi;:cr  onions'are  also  produced  in. ITev'l-icxico,  Okirhoma,  South 
Carolina,  Kentucky,  Virginia  ond  ITcv;  Jersey, 

There  ?;ouldn't  "bo  my  worries  alDout  marketing  this,  fine  crop  of -summer 
■  onions; ."but,  market  channels  are  already  filled  with  supplies  of  the  early 
and  late  spring  crop, .which  was  larger  thru  usual,,, md  here  comes  the  sui:i:ncr 
crop,  also  larger  than  usual*    ".■:,„"  • 

v.'hat  to  do  with  all  those  onions .they  are  pcrisha"blc.    The  early  summer 
variety*  Vv'ill  store  for  only- a"bout  a.  90-day  period, ,,  ,"by  v/hich  time  the  harvest  of 
the  late  summer  crop  v/ill  be  under  v/ay, 

?he  only  wo.y  to  clear  the  slate  for,  the  late  summer  crop,,,. so  v.rc  v/on't  end 
up  with  a  lot  of  perishable  onions,  perishing  on  the  farms  where  they're  grown, 
or  in  the  markets is  to  urge  homemnkors  to  go  heavy  on  onions  in  their  s'ojimer 
menu  pl-aiining.    You  can  toll  them,  of  course,  a"bout  the  numerous  ways  to  serve 
onions,  "besides  the  frxiiliar  garnish  tcclniiquos,  .  As  a,  matter  o^  .fact-,  -  merely 
using  onions  as  a  garnish  won't  help  to  use  up  the  supply  fast  enough, 

oiTioii  vjhsasTlitt  BQ:ij;j^s  iijjiiuTtjHsoiiALm  " 

stuffed  onions  offer  more  vers.atility  in- menu  plraning  thoxi  most  of  us 
realize.    After  large  onions  arc  peeled  and  cooked       "boiling  salted  water  until 
aLmost  tender,  and  the  centers  are  scooped  out  leaving  shells  about  half  an  inch 
thick,  you  have  the  basis  for  any  number  of  experiments  in  stuffing,.,.. 

There's  the  sausage  stuf  f  ing. . ,  .bull':  pork  sa.usage.,,  .broKncd,  and  broken  c.-pcxt 
with  a  fork  \;hile  cooking  into  very  snail  pieces.    Pour  off  part  of  the  fat, 
mix  \-;ith  broad  crum.bs,  catsui)  and  some  of  the  on^Qij ,  removed  from  the  center, 

Por  a  brked  bor^i  center, .  .brown  the  onion  removed  from  the  centers  in  meat 
drippings,  combine  vath  baked  beans  and  catsup,  .top  v/ith  bread  crumbs  or  cheese, 

The  vegetable  edit  ion, . . .  chopped  spinn.ch  combiiigd' vdth  hard-cooked  egg, 
bread  crumbs  and  bacon  dri;^:'pings,  plus  the  chopped  onion  centers.    Top  with  cheese. 

HambuTfr^or.  brov/ned  with  onion  removed  from^  the  centers,  v;ith  chopped  nuts, 
bread  crumbs-  and'  seasoning  added,  .   

!Fish  are  another  good  f  il-ler, ,  ,add  dpsired  fish,  such  as  shrimp,  crab, 
tuna  or  oysters  to  white  sauce,  season  v/cll  and  top  v;ith  cnxmbs, 

'  H ard-c'o oke d  e ggs  (one  egg  to  cii  onion) .chop  .the  eggs,  add  grated  cheese, 
chopped  parsley,  season  with  the  onion  removed  from  centers,  add  bacon  fat  or 
butter '01?  margarine,-  top  v/ith  cheese, .  .another  , main  dish  .idea  for  lunch. 

After  stuffing,  place  onions  in  a  baking  dish  with  a  little  water,  cover  and 
bake  in  a  moderate  oven  ir^.til  tender,  about  30  minutes.    Uncover,  increase  tcn- 
pcrature  to  400  degrees  to  brovni.    Any  one  of  these  stuffed  onion  dishes  will 
a.dd  personality  to  your  sumi-ier  menus .whether  it's  lu-ich  or  dinner. 
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PACIFIC  LLlBKjT  PAITOBiLMA  ^ 
Los  Angoles 

FHUIT  SUYS  Per.chos,  pluiis,  noctarincs  (slightlj'  lower)" 

n^f  i-aOD2EA.T:3  SUPPLY, ,.,  .lenons  ( slightly  higher) ,  new  .crop  apples,  sramer  variety 

avocados  (slightly  higher),  vjaternolons  (fairly  high), 

cor-taloups  ( slightly  higher) ,  apricofs  (slightly  hi ^l^er) 
liT  LIC-IS  SUPPLY  Oranges  (higher),  grapefruit  (higher),  Puerte  avocados, 

Dorries,  cherries  (high),  grapes,  .'boTxaiias,  Hav/aii^n 

pineapples  (high) 

33S?  ^/3C-3TABL3  3UYS,. .  .Potatoes,  cabtago,  tomatoes  (lower),  'onions  ►  (lov/  priced), 

lettuce  (lower),  corn,  Bell  peppers  (lower),  cucunbers, 
s\inner  squash  • 

III  MOiHSATH  SUPPLY.  Carrots,  caulif lov;er ,  "bunched  vegetables,  celery  (slightly 

.  higher),  beans  ( sliglatly  higher) ,  radishes,  asparagus, 
Italian  scua.sh,  eggplrnt  (higher),  endive,  ronaine, 
parsnips,  rhubarb,  nushroons,  garlic,  broccoli,  okrc. 

San  Prancisco 

3J3S?  PHUI2  SUYS  Poaches,  apricots,  pluns,  nect'arines,  cpntojLoups  (lov/or), 

v/atcrnolons  (lov;or) 
liT  i-IOISPJJ-Z  SUPPLY  C-ravcnstein  apples  (lov/er) 

13:7  LI'3-HT  SUPPLY  Grapefruit  and  orrmges  (higher),  cherries,  boysenbcrrios 

pjiST  ITSG-JuliBLJ  PUTS.  ..  .Snap  berns,  cuc^oinbers ,  onions,  potatoes,  peppers,  squash, 

tonatoes,  lettuce,  cabbage,  celery 
m  MOiaiU-^j]  SUPPLY  I-lushroons  (lox^er),  cggplrnt  (lower) 

Portland 

*   •  t  «  t 

"2251!  PHUII^  3LTS  .Apricots,  raspberries,  loganberries,  youngborries, 

boysenbcrrios,,.  poaciics 
liT  KCDJP^Z;  SUPPLY  liov/  crop  apples  (lov;er) 

li"  LIC-ZY  SU\PPLY  Strav/berries  (higher),  crntaloups,  arangcs,  v/aternelons, 

grape  fn;.it 

B3ST  VSaHTIABLI]  3UYS. ...  Onions,  potatoes,  lettuce,  celery,  sun:.ier  squash, 

cauliflower,  cabbage,'  bunched  vegetables 
III  iIOIG]P,AZZl  SUPPLY. ...  .Snap  be rns,  tonatoes,  corn,  spinach 

Seattle" "  • 

BSSu?  PKUI?  3U~xS..  Apricots,  Trrnsparent  apples  (lov;er),  California  peaches 

III  H0D2S.;TZ1  supply  Crntaloups,  honcydew  and  wat  erne  Ions  {nil  high),  seedless 

grapes,  snail  orrngcs,  lonons,  grapefruit,  avocados, 

plvms 

II;    LIC-H?  SlTPLY  Cherries,  large'  oranges 

BJS?  73GBY^>SLB  PUTS  Cabbage,  lettuce,  celery,  dry  onions,  peppers,  potatoes, 

sv.i::iach,  soft  squash 

M0im:.:n3  supply  C-recn  beans,  peas,  carrots,  caulif lov;cr,  :  cucunbers,  tonatoe 

bunched  YQgctablcs  ; 


Radio  Round'up 

A  weekly  service  for  Directors  of 
Women*!  Radio  Programs 


AUG-'JST  3,  1945 


iroEG]}  POOD'PEaSPSCTS  ^  A  littlo  noro  f or  tlio  c&niiiG 
twolVG- nontlis  tliaii  in  tlio  -gcist  yor:r„ ,  ."bvJ:  vdtli  ■ 
food  i''osorYOS  still  snail,  tlio  v;orld  food  total 
roiuaiiis  "unconfort  0,1:17  lov/"  ••>••<>«. o  
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CEILIilO  PRICSiS,  im\J  S?YL3  ~~  Price  lists  for  foods 

still  midcr  control  will  soon  "bo  out,. find  posted 

in  <'';rocor7  stores enn:i7  otiicr  itcns  await  tlio  .  , 

a.ction  of  the  new  Do-Control '  Board, ...  o  o  o  a » »Paf;c  3 

SUSYBY  OH  SAYIiTO         SPEUril^G  ^-  Ho  re's  a  lorief  senary 
on  findin.'^s  of  a,  recent  survey  T:^.'  the  USDAB,.and 
sone  of  tlio  facts  naj  "be  of  interest  to  your 
listeners  as  v/ell  as  yourself'  .»  ••»o,»»»Pa.se  :  5 


POTAIO  BE5AD  —  Aiiy  lionenalter  caivtry  licr  lipjid  at  this 
'  sinple  tested  recipe. .iwitli  sucGOSsi  .  Perliaps 
you'll  v;ant  to  f^ive  this  oasy-to-fcllov/  recipe           .  .- 
on  the  air,  as  a  v;ay  to  save  flour, o ,.»..«.•.«.•  ♦Pa 
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PACIPIO  LIASKEIT  PAiJOSAI-'IA  —  :!here's  plenty  on  I'est  Coast 
■narkets»,»plonty  of  fruits  and  Tegota'bles  for 
Uone-crjining  aiid  for  daily  noals.o.Iou  ni:iit  suf^ 
gost  that  liononrlcers 'iput  this  plenty -to  work  in         ;  ,  • 
their  kit chens, o » all.  this  variety  of  fresh  food  ; 
will  help  to  cut  our  cohsuiiption  of  "breaxl  and 
other  grain  foods,,, »...<,  ...c.  Pago  8 


U.  S.  Department  of  Agriculture 

Boon  509,  821  Ilarkot  Street 
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T/OHLS  FOOD  PHOSPi^CTS 

Here's  the  latest  nev;s  atout  v;orld  food  prospects,  to  iDaclt:  up  the  con- 
servation suggestions  vou're  making  to  homemakerso     It's  the  third  in  a 
series  of  surveys  made  "by  USnA.'s  Office  of  Foreign  Agricultural  delations, 
for  the  President's  Panine  53nergency  Comnitteeo 

The  gist  of  the  survey  is  that  v/hile  we  can  expect  a  world  food  produc- 
tion somewhat  larger  in  1946-47  than  we  had  in  1945-46,  the  increase  is 
largely  offset  "by  smaller  supplies  of  food  on  hand,  particularly  of 
hreadgrains.      In  the  vrords  of  the  report,  this  leaves  the  v/orld  food 
total  "uncomf ortal^ly  lov;"c 

Pollov/ing  are  a  few  facts  a'oout  the  most  important  v/orld  food  commodities: 


General  Conditions 


-3etv;een  mid-June  and  mid-July,  there  were  improvements  in  crop  conditions 
in  Horth  Aitb  rica  and  Central  "Europe o    "^hese,  however,  vrere  offset  "by 
deterioration  in  ?.ussia  and  South  China.    Ihe  nev;  crop  in  ITorth  Africa 
and  Southern  Europe  has  sonev/hat  eased  the  tight  food  situation  in  these 
areas.     In  addition,  summer  vegeta'oles  are  now  plentiful  througliout  most 
of  I]urope, 

Grain  Poods 

Conditions  continue  to  indicate  a  v/orld  wheat  crop  consideral^ly  larger 
than  that  of  1945-45 o c otut ,  as  mentioned  oef ore » » othe  stocks  on  haiid  are 
extremely  "Id  V7,  and  this  offsets  the  increase  in  production^ 

The  vrorld  rye  crop  vdll  "be  suostantially  lov/er  than  pj-e-woj;,  although 
there  probalaly  v:ill  "be  more  than  last  yeare 

The  rice  crop,  which  is  also  expected  to  be  larger  than,  last  year's  short 
crop,  vdll  "be  considerably  smaller  than  the  lore-v/ar  average.    It  is 
expected  that  r.any  deaths  from  starvation  vdll  result  in  the  Par  East 
before  the  fall  rice  harvest,-  mailing  this  the  darkest  spot  in  the  v/orld 
food  picture, 

'   *  '  '  •  -  • 

Sugar  Increase 

Larger  v;orld  production  of  sugar*  is  expected  in  1945-47,  vdth  an  increase 
in  the  Uo  S,  production  of  about  one-foujrth  over  1945.    I-Iore  sugaj*  beets 
probably  v/ill  be  grown  in  Europe,  but  the  proportion  used  for  sugar  vdll 
depend  on  the  feed  supply,  transiDort ation  facilities  and  fuel  for  pro- 
cessing plants.    An  increase  is  expected  in  Cubaai  sugar-cane,  acreage.  In 
the  Philippines,  an  increase  also  is  -  expected,  though  the  supply  still 
vdll  not  equal  domestic  needs o    Prospects  for  obtaining  sugoj:  from  the  Par 
Hast,  however,  are  still  very  uncertain. 
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Otlior  Vital  goods  ■  - 

Locallj'^gl'ovm  VG£et_ablej.  are  sometimes  availal:le,  TDut  insufficient  trans-^ 
portation  facilities  make  it  impossi'Dle  to  move  supplies  into  tiao  inter- 
ior«    The  iiroduction  of  odi"ble  fa.ts  and  oils  is  likely  to  continue  far 
Dolow  world  needs o    World  supplies  of  meats,  dairy  products  and  eggs  are 
likely  to  te  smaller  during  1945-47  than  during  tlic  past  year,  "becauso 
of  the  restricted  supplies  of  feed  for  livestock  and  the  marked  advance 
in  prices.  ..  .. 

The  foregoing,  v/hich  gives  a  v/orld' s-eye  vicv;  of  the  food  situation, 
ma.y  help  you  to  answer  some  of  the  questions  you  may  "be  getting  as  to 
just  why  it's  necessary  for  us  to  go  on  conserving  food. 

ilew  ceiling  price  lists  may  "bo  appea.ring  in  grocery  stores  all  over  the 
country  Toy  the  time  you  read  this.    OPA  tells  us  that  comi^iunity  ceiling 
price  lists  on  foods  will  Tso  continued  v/ithin  the  limits  of  the  new  Price 
Control  Act„    However,  the  lists  for  dry  groceries  and  perisha"blo  fo-ods 
v/hich  wore  -in  effect  on  June  30th  have  "boon  revoked,  aaid  those  no  longer 
have  ajiy  moaning « 

The  revised  price  lists  covering  fresh  fruits  and  vegetaliles  are  'oeing  ' 
prepared,  effective  as  of  August  1st,    The  dry  grocery  list,  v/hich 
includes  canned  milk,  canned  fruits  and  vogeta'olos,  cereals,  la^rdj 
shortening,  and  sugar,  arc  novr  "being  revised,  and  v/ill  "be  issued  soon. 
A  temporajry  dry  grocery  list  pro"ba"bly  \;ill  "be  out  v/ithin  the  next  week  or 
so* 

Since  meat,  poultry,  eggs,  "butter  "and  cheese  have  i:oon  removed  from  price 
control  mitil  August  21st,  no  price'  list  can  to  issued  uaatil  that  date 
at  least.    If  the  De-Control  Board  reinstates  price  controls  on  these 
items,    OPA  will  then  issue  a  ceiling  pi-icc  list. 


■  -  -       ^  , ;  PJACH  PEOI-IOTIOM" 

You  ma.y  have  road  accounts  in  the  papers  or  ha.ve  seen'  in  the  newsreels 
severa.1  prominent .  Washington  v/omen  cajining  peaches  at;  the  D.  C,  Conmunity 
Canning  Center  during  l^ational  Home  Pood  Preservation  ¥eekft    Among  those 
present  wore  the  wives  of  Admiral  ITimitz,  Secretary  of  ComLierco  Wallace, 
Secretary  of  the  Interior  ICrug,  Assistant  Secretary  of  Agriculture  Brannan, 
and  also  the  da.ughter '  of  Treasury  Secretary  Snyder, 

As  we  a.ll  l-cnow,  names'  mak:c  nev/s,  .  If  similar  canning  parties  ajre  arranged 
in  cities  all  over  the  country,  with  v/ell-knovrn  local  v/omen  taking  part, 
you  can  follov/  through  in  an  interesting  way  "by  scheduling  an  interviev/ 
v/ith  one  or  more  of  them^    Eight  now,  peaches  are  getting  the  "big  pla^^  in 
many  areas,  of  course, . 6"but  it  might  a.s  v/ell  "be  tomatoes  or  any  other 
food  in  a."bundant  local  sup^oly. 
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Thoro  aro  lets  of  good  reasons  for  oncourr.ging  your  listeners  to  cm 
plenty  of  toir.toos  this  summer, »»a  good  crop  viill  "be  availr.olc,  not 
only  from  coinr.iorci£>l  grov;ors,  "but  from  our  Victory  Gardens,    Here  in  the 
Ucst,  the  supplies  coming  to  market  have  reached  the  "plentiful"  stage, 
"but  they're  not  yet  v;hat  you  could  call  " atundaiat " ,    3y  the  middle  of 
August,  hov/cver,  it's  expected  that  conmercipJ.  supplies  v;ill  "be  reaching 
the  a'bundojit  stage* 

IJveryTDody  knov/s  that  commercially-crjiiied  tomatoes  have  "been  scarce  for 
some  time,  and  the  size  of  next  season's  pack  is  uncertain,    And  cizy 
v/omrn  v;ho  plons  meo2s  knov;s  that  the  tomato  is  jvist  r.'bout  the  most  useful 
of  the  ccjined  vogctaoles,  "because  it  has  such  a  v;ido  vrxiety  of  uses  in 
cooking, 

?he  Jas;-~to~Corx  Food 

Then,  in  addition  to  all  this,  tomatoes  are  very  easy  to  v)ut  up,  ..the 
"boiling  v:ater  "ba-th  method  can  "bo  used,    And  the    instructions  for  this 
are  so  easy  to  undorstmd  that  you  needn't  hesitate  to  give  them  over 
the  air,    Furthermore,  if  a  person  doesn't  have  a  regular  v/ater-lDath 
Conner,  it's  eas2'  to  moke  one  from  an  old  v/ash  "boiler,  or  any  other  largo 
cleon  vessel  that's  deep  cnougla  rjid  has  a  good  lid.    It  needs  only  a 
rack  to  hold  the  jars  so  they  v/on't  touch  the  "bottom,  as  the  \;atcr  must 
"boil  all  around,  over  and  under  every  jar,    A  simple  voodcn  rack  cm  "be 
used. 

The  Hi^it  ¥ay 

Here's  the  proper  canning  method,  according  to'  the  home  economists  of  the 
U,  S,  Department  of  Agriculture,  Scald  tomatoes  for  easy  peeling;  remove 
stem  ends,  peel,  md  quarter.    Put  them  in  a  kettle  md  "bring  them  to 

rolling  "boil,  stirring  as  they  heat.    Have  the  jars  clem  md  hot,  md 
pack  the  tomatoes  into  them,  adding  a  teaspoon  of  srJt  to  each  quart. 
Cover  v;ith  hot  juice  to  v/ithin  one-half  inch  of  the  jar  top.    Adjust  the 
jrjr  lid,  according  to  the  type o o .directions  coriO  v/ith  the  jars,  of  course, 

The  processing  consists  simply  of  heating  the  jars  in  the  "boiling  water 
"bath  for  ton  minutes, ,  cthat '  s  for  either  pints  or  quarts,    For  those  v/ho 
live  higher  than  sea.  level,  add  one    minute  to  the  processing  tine  for 
each  thousmd  feet  of  rltitudc. 

Again  v;e  remind  you  that  dependable,  dctrllcd  directions  for  cmrJ.ng  all 
kinds  of  fruits  md  vcgcta"bles  can  "be  secured  "by  writing  Ho.dio  Agriculture, 
1/asliington,  25,  Do  C,      I-iomemrkers  in  rurrJL  areas  will  usurlly  "bo  e.'blo  to 
sccujre  cmning  information.,  md  also  instructions  on  other  hone  food  pre- 
serv.ation  methodsj  from  their  county  hone  demonstration  agents,  at  the 
local  AgriculturaJ.  Extension  Service  office. 
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SUEV3Y  PIT  SAYim  AlID -SFjUIDII^O  ...       -    .  .. 

SincG  tile  success  of  comnercir.l  radio  programs  .depends  on  tlie  omount  e-f 
Eiorchandiso  tliey  sell,  naturollv  they  should  .Tdc  slanted  to  tlio  interests 
?nd  the  incomes  of  their  listeners,    That^s  why  some  of  the  findings  of 
a  svtXYoy  that's  "boon  going  on  since  the  first  of  this  year  "by  USHi^s. 
Bureau  of  AgricultureJ.  Economics  should  "bo  of  consideral)le  interest  to- 
■broadcasters, 

Shis  surve^^,  requested  "by  the  Federal  Heserve  Board,  concerns  the  savings 
and  spendings  of  the  Anoriccn  people.  It  gives  sono  vory  interesting 
factse    J'or  instance,  the  income  of  almost  50  percent  of  the  people, 
l)eforc  tp-'ies  come  out,  is  under  $2,000  annurlly,    Another,  import on.t  fact 
is  that  the  greatest  ipart  of  the  money  saved  during  wartime  was  saved 
lay  a  small  numlDer  of  people,     ■  • 

Less  Saving  3:rpected  in  '45 

The  economists  toll  us  that  10  percent  of  the  jpeople  se.vcd  SO  percent  of 
the  money,  chiefly  in  "bonds  and  ornk  deposits,  during  wartine,-  A  .mere 
3  percent  of  the  country's  liquid  assets  arc  held  "by  50  percent  of  the 
.people*    And  it  appears  unlikely  that  people  vdll  save  as  much  money  this 
year  as  they  did  in  194-5,  even  v/ith  good  incomes.    Some,  of  course,  will 
spend  money  for  consumer  goods,  particularly  large  item^s,  v/hich  they 
couldn't  get  during  the  war,      Others  seem  to  thinlt  living  expenses  v;ill 
"be  higher,  v/hich  v/ill  cut  dovm.  savings,  . 

Bonds  Being  Held  •  -  ,  .       .  •    . . 

As  regards  savings  "bonds,  a  large  majority  (over  three-fourths)  said 
they  did  not  intend  to  spend  any  of  their  "bonds  for  any  purpose  during^ 
1946,    ^-Considering  the  period  of  the  next  five  years  or  so,  people 
generally  felt  that  they  v/ould  prefer  not  to  use  their  "bonds  to  "ouy  cars, 
refrigera.tors  and^  other  consumer  dura-'ole  goods.    One— third  of  the  "bond- 
holders did  say  that  they  v/ould  "be  v/illing  to  use  their  "bonds  to  "ouy  • 
houses  or  for  other  types  of  investment,  should  the  need  arise* 

The  higher  the  income,  the  more  likelj^  people  are  to  ha.vo  some  money  in 
G-oVorninGnt  "bonds  and  "bank  accounts, 

Hural  -People  S  ave  More  .  . .  — 

The  results  of  this  survey  shov/  that  rural  people  sa.ve  more  of  their 
money  incomes  than  do  city  people  with  compareJble  incomes.     It  is 
pointed  out  that  this  may  "be  "because  rural  families  often  have  some  non- 
money  incoEc  ,  and  lov/er  living  costs.    The  survey  shows  tha.t  older 
people  and  those  with  sta'ble  occupations  ("business  and  profossionavl-  ■ 
people)  tend  to  sa.ve  more  than,  young  people  and  manua.l  v/orkcrs  vdth 
similar  incomes.    It  v;as  also  noted  that  those  with '"bettor  educa.tion  and 
regular  savings  ha"bits  are  likely  to  save    at  a  comparatively  higher  rate 
than  others  v;ith  simila.r  incomes. 

The  information  for  this  siirvey  was  gathered  from  a  representative  cross- 
section  of  American  families.    The  "brief  sumury  given  here  may  "be  of 
interest  to  you  in  some  of  your  program  planning. 
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CUPS  POH  CiinniG  CH^IPIOIS  ■ 

Krjrvcst  fcstivr.ls with  special  state  tropliy  awards  for  tho  coming 
clirjr.ipions,  \;nLll  provide  aii  offoctivo  clinajx  to  this  yGCJr's  successful 
Victory  Grxden  prograjn  and  the  national    Homo  Pood  Preservation  Cam- 
paign.   You'll  prolDaljly  want  to  keep  your  eye  on  tho  plans  for  those 
harvest  festivals,  and  on  tho  outcono  of  the  contests.    They  should 
furnish  valuaJblc  progrrjn  naterial,  "both  in  the  form  of  nev/s  aiad  in 
interviews  \Ath  the  contest  winners. 

State  Trophies  .  .     '  ■ 

The  Sta.tc  tro'pliies  are  to  "bo  large  and  handsome  cups,  v;laich  are  "being 
offered  "by  the  National  G-a.rdon  Institute  to  every  sta.te  which  develops 
plans  for  a  homo— canning  contest.    The  State  must  determine  eligi^bility 
rcauircments,  standards  of  performance,  and  nust  a.ssume  tho  responsi- 
bility for  selecting  the  contest  v/inncr.    In  addition  to  state  -trop-hios-, 
the  Institute  will  furnish  certificates  of  av/ard  for  each  local  harvest 
festival  chajnpion.    The  ITational  G-ardcn  Institute  is  a  non*:«profit 
orgrniz-ation  v/iaich  promotes  all  phases  of  home  gardening,  ;and  ha.s  worked 
in  close  cooperation  v/ith  the  Dopartnent  of  Agriculture  all  through  the 
\iojr  iDcriodo 

KaJTVost  Festivals 

The  hrjrvest  festivals,  as  you  knov;,  v;ere  a  fea.ture  in  the -food  production 
picture  througliout  the  war,  and  this  year  it's  expected  they'll  play  an 
even  more  important  part.    The  serious  world  food  situa-tion  has  stimula.ted 
grca.tcr  interest  in  home  food  production  and  preservation,  a:id  alrca.dy 
Various  organizationso . .na.tional,  state,  county  and  cor.u.iunity».aJ'e  making 
plans  for  shov/s  and  contests  of  various  kinds.  ■  . 

You'll  doubtless  find  that  business  firm.s,  maaiuf acturers,  and  utility 
groups  in  your  comr.iunity.  v/ill  "be  cooperating  in  tho  local  harvest  fcsti- 
valso    Many  state  and  couaatry  agricultural  extension  services  ejro 
assisting  local  groups,  and  they'll  be  -glad  to  furnish  you  v/ith  more  ., 
information. 


POTATO  BRi;J3 

Potato  brea.d  is  an  old-fashioned  delicacy  that  nah^  -jcoplo  .like ,  . but.  . 
seldom  get  in  these  times.    The  bread  shortage  has  started  some  home- 
makiers  bakring  their  ovrn  brea.d,  howcvcrii.,and  it's  possible  they'd  like,, 
to  ha.ve  a  good  recipe  for  potato  bread.    In  addition  to  the  fine' flavor 
of  this  bread,  it  offers-  a  means  of  using' potatoes', ' -very  .plentiful  now, 
in  pla.ce  of  part  of  the  v/hoat  flour  which  we're  trying  to  sa,ve. 

Proportions  of  One  to  Six  -  '  j. 

■  ■      ■  J  f 

^  The  home  economists  of  lTSDA  have  made  a  number  of  tests  recently  to  find 

out  how  nuch  cooked  potato  can  be  used*  to  replace  flour  in  a  standard 

brea.d  recipe.    One-sixth,  by  mca.sure,  seems  to  bp  the .  ideal-  q.uant it y,  ■ 
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Tho  potato  should  "bo  1)0110(1,  iDut  tlirougla     riccr,  cuid  po.ckcd  v;oll  into 
tliG  cup  wliGii  nor.surin^o    If  tlao  ricod  potato  is  nixod  v/itli  tlio  niUc,  it 
will  not  ion.1  lunps  in  tiio  lori"*    And  lioro's  a  warnin^e^.TDo  suro  to  savo 
out  plont^'-  of  the  flo-or  crllod  for  in  tho  rocipc  for  laioading  ^-^^  dough. 

Ono  JjQvf  Hoci-jo 

ilov;,  hero's  tho  rocipo  usod  in  tho  tost  "brlcing: 

1  cup  nilk  ^  taolo spoon  fat 

^-  cup  "boilod,  ricod  potato         1  to.olospoon  sugar 
1  teaspoon  sclt  1  cnlto  yoast 

3  to  c~l/3  cups  flour 

Scrld  nill:,  add  potato,  salt,  fat  and  sugar.    Cool  to  lukGv;arn 
and  add  the  crurililod  yeast.    Stir  in  2-|-  cups  flour  end.  nizz  v/ell 
until  "blended,  reserving  the  rest  of  the  flour  for  knoading* 
Sprinlclo  knoo,ding  "board  v/oll  v/ith  this  flour,  then  turn  out 
dough  on  "board  CT.d  laioad  until  snooth.    Let  rise  l|-  hours,  or 
■u^itil  dou"ble  in  "bulk,    Pvaich  dovra.  riid  let  rise  1  hour,    line  ad 
lightly,  shape  and  let  rise  in  pan  1  hour,    3rhe  15  ninutes  at 
375  degrees;  lov/or  heat  to  350  degrees  aiid  continue  l)rl:ing  f«r 
45  ninutos, 

?or  nowconorsto  tho  hononaking  profession,  particularly  the  Juno  "brides, 
this  onc-loaf  recipe  for  potato  "bread  is  a  naturrJ.. •  triid  they  should 
relish  the  chrncc  to  givo  friend  husornd  sone  hono-'baiccd  "oread,  "tho  kind 
of  "bread  that  G-rraid-i-ia  used  to  "bal:o". 


HAi-i-  a:d, 


Mo  nay  not  "be  a"ble  to  find  all  tho  han  we  v/mt  at  tho  price  wo^d  like  to 
pay,  but  \:o  will  have  the  cggsi    i'ear  record  egg  supplies  aro  reported, , 
,,in  fact,  consuniotion  of  370  to  380  eggs  per  person  in  1945  is  oxpoctod, 
This  is  second  only  to  the  record  consuiiption  of  330  eggs  per  person  in 
1945, 

But  tho  chidcon  situation  is  a  little  different.    There  vdll  do  less  of 
oil  poultry  products  during  the  second  half  of  this  yerx  then,  in  the 
second  half  of  1945,    You  see,  the  nunoer  of  chicks  raid  young  chickens 
on  frjms  on  the  first  of  July  of  this  year  totaled  only  5 50  nillion,,, 
fifteen  percent  "oelow  last  year  at  this  tine, 

G-HOCJ^S  I^lIS  A  KAHJ 

In  nojiy  pla.ccs  cIov.q  the  Pacific  Coast,  neat  counters  vjtq  closed  tv/o  or 
noro  drvs  a  week.    Most  stores  have  rjrrmged,  hov;over,  for  ho:.icnalcors 
v;ho  "bring  in  salvaged  kitchen  fats  to  have  it  accepted  at  the  grocery 
counter  if  the  neat  counter  is  closod.    In  nentioning  tiiis,  you  night 
rcnind  honenrkers  about  tho  continued  shortage  of  fats  rn.d  oils,*, and  -- 
advise  then  to  keep  on  saving  incdi"blo  fats,  that  tho  need  is  still 
very  great. 
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RICIFIC  VJHIIBI  PAITORAII^ 


Los  i'aageles 

BEST  FIUJIT  BUYS. .  , «  . .  »  Peaches  ,  apricots 

III  II0D3R.-TI]  SUPPLY.  ....Oranges  (lor.-er),  lemons  (slightly  lor/or),  grapefruit 

(rather  high ) ,- a-^?ocados  (summer  varieties)  (fairly 
"  ■  '    high),  pluiiG,  nectarines,  watermelons  (slightly 

higher)  grapes  (fairly  high),  Bartlett  pears  (lower). 

IH  LIGHT  SUPPLY.......  Stravrberrie s,  yoLmgherries,  blaclcbcrries,  blueberries, 

red  raspberries  (all  fairly  high),  Puerto  avocatos 
(high),  figs  (highi),  currants  (high),  pineapples 
( hi gh ) ,  banana  s . 

B3ST  IdGIilT.'-B.LI]  BUYS.  .Cucmibers,  tomatoes,  Spanish  onions,  potatoes, 

peppers  (lovrer),  corn  (slightly  lower),  mushrooms 
(lower ) . 

IIT  ^'.ODEIiVTE  SUPPLY.  ....... .Lettuce  (slightly  higher),  Italian  and  white  summer 

squash,  sv:eet  potatoes  (lov:er),  snap  and  lim.a  beans, 
carrots,  caulif lovrcr ,  celery,  cabbage,  peas  (slightly 
lower ) . 

IN  LIGHT  SUPPLY.  .-...  =  ....  .z.sparagus  (high),  radishes  (high),  eggplant  (high), 

•   parsnip's,  rhubarb,  garlic,  romainc,  rutabagas,  okra, 
broccoli,  endive,  artichokes  (high). 

San  Francisco 


BSST  jpJJIT  BUYS.......  Peaches,  apricots,  nectarines,  viatcrmelons . 

HI  i:OD!]PJ.TZ;  supply...  Gravenstcln  apples  (slightly  lov.-er),  Thompson 

Socdle-ss  grapes  (low  r),  cantaloups  (ceiling  and 
•  •  '      lower ) .  >  • 

HT  LIGHT  3UTPLY  .Oranges  cjid  grapefruit  (both  low';r). 

BEST  V3G2TJ^BLL  BUYS ....... .Snap  beans,,  cucumbers,  onions,  squash, 

IH  nODEPu.TI]  SUPPLY.         =     .Celery, '  lettuce ,  potatoes,  peppers,  tomatoes,  eggplant, 

(loT/er),  mushrooms  (lovrcr),  peas  (slightly  lovr.r). 

IN  LIGHT  SUTPLY  ,  


Portland 

BEST  FPvUlT  BUYS..  .....Small  oranges,  apples,  apricots. 

HI  IIODEPuxTE  SUPPLY  

Ill  LIGHT  SL?PLY  Large  oranges,  grapefruit  and  leip.ons. 

BEST  ■^/EGET-J3LE  BUYS ........  Corn,  lettuce,  onions,  potatoes,   spinach,  squash, 

'bunched  vegetables.. 

Ill  LiODEP^lTE  SuTPLY  .....Tomatoes,  peppers,-  eggplant 

IIJ  LIGHT  SUTPLY.. 


Seattle  ' 

BEST  FRUIT  BUTS . . . .   .......  Transparent  apples,  peaches,  plamc,  watermelons, 

III  IIODEP^.TS  SUTPLY. ....... ...pricots,  cantaloups  (lovror  ),  honeydcws. 

IH  LIGHT  SUTPLY.  =       =  .Blackberries ,  blueberries,  raspberries,  atrav.'-berrics , 

table  grapes  (h.igh),  oranges,  Bartlett  pears  (high), 

cherries,  avocados, 

BEST  \rE]GET/j£LE  BUTS .Homegrown' green  beans,  ca.bbage,  gr-cn  corn,  dry  onions, 

potatoes,  spinach,  zucchini  and  yellov/  squash,  cauli- 
flov7cr,  celery,  lettuce,  slicing  cucumbers,  green 
peppers . 

Ill  I'ODEIlilTE  SUPrLY.  .......  ,Gr  ^en  p:as  a.nd  tomatoes,  topped  beets,  carrots,  ruta- 
bagas," Trickling  cucumbers. 

HI  LIGHT  SUPPLY. 


Reserve 


;  'in 


Radio  Round-up 

A  weekly  service  for  Directors  of 
Women's  Radio  Programs 


AUCtUST  9.  1946 


JkO  00'£1ZS2¥.Q^  III  COPJIIHA&SII  —  Here's  the  general  loicture  on 
y'rie^  X'/ill  talce  pla.ce  I'faen  this  world  food  organization 
holds  it  s  second  meeting.  ,  
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DAIHY  OFjDZJHS  CU?  —  Cancellation  of  set-asia.es  for  government 
lorocurement  should  mean  more  cheddar  cheese,   outter  and 
dried  skim  milk  for  civilians  o-. ,  


HAHTJJST  E21LP  Wi\FPS]I) - Our  farmers  still  need  help  to  get  the 
crops  in„o6eand  emergency  workers  v;ill  "be  recruited  in 
manv  areas cbroadcasters  can  lend  a  hand  when  assist- 
ance is  requested  by  their  local  groups ................ 

lOQD  lOlB.  UlTPilA  —  Here's  why  "JIJEPA  is  reducing  some  of  its 

food  T)''Archases !     it  needs  m.ore  grains  and  other  foods 
tha,t  give  the  most  calories  for  the  lowest  price....... 


»  •  •  •  •     cl/^S  ^-^ 
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lyillSH  HSI'-lIlTDiJH  — r  ^he  point  is  most  pickles  eivl  relishes  talie 
so  little  sugar,  if  any,  in  the  preservation  process.,, 
and  they  add  a  flavor  accent  all  their  own... for  instance, 
there's  Bordeajax  Sauce  v/ith  the  meat  cou.rse. ,» <>....  pc  c  .Page  6-7 

PACIPIG  MABIOIT  PAROHAiiA.       I'e  hope  broadcasters  will  find  this 

regu.lar  weekly  raviev/  of  "i\rhat's  in  the  markets"  helpful 

in  timing  their  suggest  ions  to  home-canners ................ .Page  8 
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FAQ  COlTT^mi^Cil  IN  COPilllHAG^ 

Tlie  second  sessicii  of  the  ?oocl  and  Agricultrjre  Organization  conference 
Ojpens  in  CoxDenhagen,  Denmark,  on  September  2nd.    Delega.tions  fron  42 
nem'ber  nations,  and  ©"bservers  from  other  countries  and  international 
agencies,  are  exioected  to  attend, 

"his  session  v.dll  "be  v;atched  v;ith  even  more  interest  than  v/as  the 
first  one  in  '.■a.shington  in  i-ia^',  "because  Sir  Jolin  Crr,  TAO  Director- 
C-sneral,  is  to  present  the  outline  of  a  proT)osed  long-range  world  pro- 
grpjn  designed  to  i^revent  both  shortages  and  surpluses  of  food  £Uid  other 
farm  products,     -he  meeting  also  v/ill  consider  a  comp)rehensive  v;orld 
food  survev  "based  on  information  from  70  couritries ,  and  technical  re- 
ports on  various  aspects  of  food  and  agriculture,  v;hich  h?.vG  boon  pi^o- 
pajred  by  xAO's  advisory  committees  of  ^Uxperts, 

^he  v/orld  food  survey  v.'ill  presant  inf orma'"ion  which  is  expected  to 
sorvo  as  a  basis  for  many  conference  decisions.    It  will  give,  country 
by  country,  the  average  prewar  food  ccnsur.ipt ion  figures,  Poasible 
nutritional  targets,  planned  to-  improve  the  diots  of  ill-fed  populations, 
also,-,  v/ill  bq  iDrosentedr  together  with  necessary  changes  in  production 
which  these  \;ould  require.    Other  material  expected  to  come  before 
the  conference  includes  an  up-to-dato  appraisal  of  the  world  food 
situs.tion,  the  first  annual  report  of  the  Diroctor-Oenoral,  a  develop- 
ment-.pla4  .for  forestr;-  and  forest  products,  and  a  drai"t  agreement 
covering  relations  het'vreon 'JAO 'and  the  United  ilations*    i'ev;  applica- 
tions for  membership  v;ill  be  acted  upon,  tv/o  alread^^  having  boon  re- 
ceived,,  .from  Italy  and  Sv.dtserland, 

-ho.  Prjjlsh.  government  has  arranged  for  sessions  to-be  held  in  the 
Parliwient  buildings  at  Copenhagen,    "^he  meeting  is  expected  to  last 
two  v.reehs,    Before  the  conference  on  September  2nd,  there  v;ill  be 
meetings  of  standing  advisory  coramittoes  of  experts,  v;hoso  findings 
will,  be.  available  for  use  at  the  general  meeting, 

^M&JFJi  CHIi)!'  GOJS  '^0  FAQ  Il'S 

Dr.  Hazel  11^  Stioboling  of  the  Department  of  Agriculture  leaves  soon 
for- Copenhagen  to  attend  the  Septemibor  meeting  of  the  FAC.  Dr, 
Stiebeling  is  a  member  of  TAO's  Stpiading  Advisory  Comiiiittee  on  iTutri- 
tion  and  also  one  of  the  advisers  to  the  United  States  delegate.  She 
has  been  asked  by  Undersecretary  of  Agriculture,  Ih  -3,  Dodd,  to  join 
his  -sroup.  eiid  observe  at  first-hand  the  food  situation  of  countries  of 
v;ostern  Surope.    As  you  Icnow,  Dr,  Stiobeling  is  Chief  of  U3DA' s  Bureau 
of  rlumon  i'utrition  ojid  Home  Jconomics,  a:ad  is  outstanding  among  Americni 
ITutritionists .    ?his  is  the  fourth  United  iTa'-ions  conference  on  vrorld 
food  problems  she  h-r.s  o.ttended,  and  is  her  ninth  international  con- 
ference . 


MIHY  OHiaHS  CUT 

Tlic  Dopartniont  of  Agi-iculturo  is  caiiCGlling  tho  August  sot-r.siclo  ro- 
or-ironont  on  choddar  chocso,  "bocr.uso  govornnont  no ods  for  ■nilitary  rjiid - 
export  use  hcxo  docroasod  fron  115  to  90  nillion  pounds.    Since  nanu- 
facturcrs  had  i)ic>-iii^Gd  to  rosorvo  40  percent  of  their  outjput  of  cheddar 
cheese  this  nonth  for  governraont  agencies,  the  crn.collation  should  •  ... 
nean  iiore  of  this  dairy  product  for  civilians,    "i'hile  all  cheddar  nov; 
"being  produced  crai  go  for  civilian  use,  maniif  act  hirers  were  required  - 
to  set~aside  40  percent  of  their  Hay,  June  ajid  July  loroduction  for  ■ 
sale  to  the  goverrjnent . 

I"o  Butter  Set-Aside 

There  are  no  set-aside  roquirernents  in  effect  on  "butter  novr.  All 
"butter  xDroduced  since  July  1  is  for  civilians,    Hov.'cver,  raajiuf acturers 
who  set  a£ide  approxinately  42  million  p)0unds  for  military  services 
during  Hay  and  June  are  expected  to  conpleto  delivery  of  this  anoimt 
at  prices  not '  in  excess  of  Juiie  30  ceilings. 

The  sot-aside  percentage  on  nonfat  dry  milk  (dried  skim  milk)  for 
salecto  goverrnaent  agencies  also  has  "been  cancelled  for  August. 
HilitaaT  and  export  uses  have  decreased  from  180  to  128  million  poiuads 
from,  this  season's  production.    The  Department  ali-eaxly  has  p)urchasod 
83  million  pounds  at  not  more  than  Jviio  30  prices,  and  is  continuing 
to  T3uy  nonfat  dry  milk  on  that  basis  up  to  its  req_uirement s ,    The  ro- 
loa.se  of  m.ore  of  this  dairy  product  to  civilians  v/ill  mean  grea^ter 
supjplies  for  hrkorsj  confectioners,  ice  creaxi  ma:iuf a.cturers  and  other 
food,  industry. users.   ,  ,  .  . 


3mAD  PROTiBCTIOiT 

Hight  nov/,  while  x^to^tq  so  critically  conscious  of  the  importaiico  of 
food,  is  a  good  time  to  remind  your  listeners  again  of  the  easiest 
vray  of  keeioing  "broad  fresh,  and  free  from  mold.    That,  of  course,  is  to 
go  contrary  to  the  famous  ""oanana  slogaai  and  tell  them  that  they  should 
alv;ays  put  "breoxl  in  the  refrigerator.    This  is  a  good  year^roiuid  idea, 
"but  is  especially    important  in  suxmor,  when  "bread  molds  more  quickly, 
ilven  though  the  ref rigera.tor  is  crov:ded,  it's  v/orth>;hilo  to  try  and  re- 
arraaigo  things  a  bit  in  order  to  m.alce  room  for  the  bread, 

Bread  Hold  ITot  Daiigorous 

Incidentally,  if  a  loaf  of  "loroad  does  Tjegin  to  mold  and  only  part  of 
the  loaf  is  affected,  this  portion  can  "be  cut  off  and  the  rest  of  the 
"bread  used.    As  you  pro"ba"bly  iniow,  this  mold  is  not  in  the  least  danger- 
ous. ,  .sim.ply  u:iplcasaiat .     If  the  whole  loaf  gets  moldy  and  cajnnot  "be 
used,  it  should  "be  thrown  a..way  at  once  and  the  surroundings  thoroughly 
clcrr.ed  so  that  no  mold  spores  v/ill  reriain  to  affect  an^^hing  else. 


Yov.  nc.y,  sonotine  soon,  rocoivG  a  roquost-  fron  tho  Tarn  Progroxi  Diroctor 
01  your  station,  or  fron  sor.io  other  person  or  grou.p,  to  ask  tlio  help 
of  yovx  listeners  in  rocraiting-  nore  farn  laoor  for  the  fall  harvest. 
It's  cspcctecl  that  encrgency  v;orkers  v.dll  Idc  needed  to  help  harvest 
heavy  crops  of  fruits  ?j.id  vegetalDlos,  pernuts,  cotton,  sugar  "beets, 
corn  ar.d  silage.    Undoulitedly  there  viill  "be  nriiy  thousnids  of  full  paid 
part-tine  joTds  for  ncn,  v/oncn,  "boys  and  girls. 

According  to  the  July  1st  estinatc,  we'll  have  "bigger  crops  in  1946 
thpii  in  ciiy  other  year  except  1942.    Mo  nay  even  top  that  record  if  the 
^'oathor  rer.irins  favoraTsle,  and  if  enough  harvest  la'bor  is  available, 

Prosidcnt  Trvunan's  Panine  Jnergency  Corj.;itteo  varns  that  the  world 
food  situation  will  renain  serious  througliout  1947,  and  that  it  nay 
1)0  scverrJ.  yerxs  "before  nornal  food  stocks  pre  restored, 

3i,';,^;er  Crops.  So  More  Workers  ITeeded 

Up  to  July  15,  the  fara  la'bor  pictvire  included  50,000  foreign  workers 
and  19,000  G-ernrii  Prisoners  of  V/rT,   out  the  lat^.er  now  have  been  v;ith- 
dravrn,    "though  there  has  "been  a  slov;,  steady  increase  of  farn  v/orkere--, 
there  are -not  yet  enough  in  siglat  to  nect  the  needs  expected  to  pile 
up,  starting  Septenber  15  and  continuing  into  llovenber, 

HhQ  need  for  workers,  oxid  the  type  of  v;ork  to  Tdcj  done,  v;ill  vary  in 
different  localities,  so  recruiting  efforts  vil:  "bo  localized  accord~ 
ing  to  the  needs.     If  you  want  nore  infornation  regarding  this,  you 
can  get  it  fron  the  office  of  your  co-anty  agricultural  agent,  or  fron 
the  State  lam  Labor  raid  iJxtension  Service  Offices,  State  Land-Grcut 
Colleges. 


3?he  U.S.  Departnent  of  Agriculture,  v;hich  has  "b^jen  naking  arroiigenents 
for  nost  of  the  food  purchases  for  T-TPJEA,  is  reducing  procurenents 
for  that  agency. 

Uliis  v;as  done  at  the  request  of  UlTPJaa,  because  tho  agency  is  using 
nost  of  its  renaining  resocirces  for  cereals  ajnd  other  products  v/hich 
arc  cheaper  in  relation  to  caloric  value. 

In  general,  less  neat  nid  dairy  products  will  b<;.  purchased.  About 
30  nillion  povr.ds  of  canned  neat  v/ill  be  delivered  to  inlffiA  during 
July,  August,  an^  Soplcnber,    This  is  a  cut  of  '-',3  nillion  pounds,  The 
DeparinoKt  of  Agr^  v.ujvarc  v.d.ll  also  delive.:  34  nx.lllcu  pounds  of  fat 
cuts  duidng  in.:  sr-idc  porloc-   /i^harc  will  bo  no  rcdueoT'On  in  the  horse 
neat  shipnenvu,  l;:-ciau£e  of  Oc."i-l''Oi  cijrrgaagoner.-^'j  on  bhis  order,  and 
already  nore  than  31  n:ill.xon  pDiinds  of  the       n:,.llion  pounds  of  horse 
neat  requisitioned  by  ui^iffiA  have'  been  purchased. 
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t/itli  the  exception  of  one  outstanding  requirement  for  10  million 
pounds  of  ground  fisia,  no  more  canned  fish  will  "be  provided. 

Of  current  requisitions  calling  for  300  million  pounds  of  dairy  products 
(dried  milk,  cheese  ani  canned  milk),  the  Department  probaljly  v;ill  huy 
only  125  million  pounds,    V.o  more  deliveries  of  dry  edi"ble  peas  v;ill 
"be  made,  and  orders  for  palm,  kernel  oil  and  editle  tallow  have,  "been 
cancelled. 

The  Department  will  make  every  effort  to  deliver  adequate  quantities, 
of  grain  and  grain  products  and  to  furnish  lard  in  accordance  v;ith 
allocations. 


TLUiA  GOOD  • 

California  has  a  record  production  of  fresh  plums,  and  this  fruit 
will  Toe  more  reasonalole  in  price  during  August  than  in  June  and  July 
v;hen  heavy  ha.rvesting  was  in  process.    'I'he  reason  is  competition  from 
othor  fruits  now  coming  to  narkst. 

Most  of  all  our  plums  come  from  California  aad  never  decline  to  a 
price  level  that  can  he  called  oiieap  "because  of  handling  and  transpor-, 
tation  charges.    Plums  must  he  treated  almost  as  carefully  as  eggs. 
The  fruit  is  picked  when  it  has  reached  a  stage  of  maturity  v/hicli  v;ill 
insure  completion  of  the  ripening  process.    It  takes  aoout  10  days  for 
shipments  from  California  to  reach  the  fa.rthest  distribution  outlets 
in  the  East,  and  this  loeriod  is  adequate  to  complete  the  ripening. 
In  fact,  so  that  the  process  won't  "be  too  rapid,  the  fruit  is  kept 
under  refrigeration  all  the  way.  '  , 


FROM  TEHl  PACIFIC  COAST 

Pacific  Coast  pears. .  .mostly  Bartletts  from  California. are  nov;  in 
literal  supply  at  main  markets  of  the  country.    Like  plums  they  will 
not  he  cheap  "because  of  transportation  charges.    Heavier  shipments 
from  the  Horthv/est  are  expected  later  this  month  and-  in  S3ptem"ber, 
althougli  commercial  canners  v;ill  take  a  large  part  of  the  Pacific  Coast 
crop. 


AITD  DOIT'T  POP.C-i;?  PEACP^S 

On  tho  I'/est  Coast,  close  to  producing  areas,  homemalcers  may  find 
plums  and  pears  at  slightly  lov;or  prices  than  their  sisters  oast  of 
the  Pockies  have  to  pay.    And  you  might  sugg-est  that  quantities  pur- 
chased hy  the  lug  hox  are  m.ore  economical  for  homo-canncrs.    After  all, 
if  tho  individuaJ.-  hprno-cannor  doesn't  need  or  v;ant  the  v/hole  "box  herself, 
she  can  always  share  it  v/ith  a  neighbor. 

And  don't  forgot  peaches!    Along  with  plums  and  pears,  those  jars  of 
peaches,  canned  from  the  "bountiful  supplies  nov;  coming  to  market,  v;ill 
do  themselves  proud  in  salads  and  desserts  this  coming  v/inter.    So  tell 
your  listeners  to  put  up  plenty!    You  might  remind  them  that  these  home- 
canned  fruits  will  help  to  keep  their  food  "budget  balanced. .  .and  the 
same  goes  for  home-canned  vegotablos. 
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Picklos  nnd  rolishes  add  interest  to  our  meals .thoj' ro  tlie  flavor 
accents  thE.t  perk  up  plain  fare  and  add  a  pleasant  zest  to  practica3-ly 
eny  foodo    -ho'j  possess  another  groat  advcjitage,  \dii-cii  v.'c're  siDccially 
conscious  of  nov'B,.nrii\y  recuire  little  or  no  sugar,    -ang^vdill  pickles 
and  old-fashioned  cucuiilDcr  slices  are  tv;o  good  examples  of  popular 
pickles  rlxiost  evcrylood;;^  likes,    ilither  cucimoers  or  green  tomatoes  mry 
be  used  for  the  dill  pickles,  rnd  thev  req_uire  no  sugar  at  all,  ^or 
mildly  sv;oet  cucumber  slices,  only  one-half  cup  of  sug?.r  is  necessary  for 
1  peck  of  cucumbers. 

Then,  there  ejra  a  number  of  delectable  relishes  for  v;hich  brovm  sugar 
can  be  used.    As  you  probably  knov/,  neiiy  a  homemaker  has  a  smrll  stock 
of  one-pound  packages  of  brora  sugar,  which  she's  had  to  tcke  v.dien  she 
v/as  cashing  in  a  sugcj"  stamp,  to  mrke  up  the  five  povjads, 

ITov;,  as  v;e've  mentioned  before,  the  home  crnn^ing  experts  of  USUI  toll 
us  not  to  use  brov.ii  sugar  for  capniing  fruit.    Several  of  the  tested 
relish  recipes  from  the  Bureau  of  Eumrn  I'i'utrition  aiid  Home  ilconomics 
give  brovTn  sugar  as  the  sv;eetening  agent,  thougia,  so  you  might  pass 
this  sr.ggestion  along  to  your  listeners,    Picalilli,  chili  sauce, 
tomato-apple  chutney,  ?nd  green  tomato-cabbage  relish  (sometimes  laio\v'n 
as  Bordeaux  sauce)  are  among  those  v/hich  call  for  brovni  sugrr. 

Poinlors  cn  Pickles 

Here  are  a  fev;  suggestions  from  3?IL1!3  in  regard  to  the  mrking  of  pickles 
rnd  relishes.     It's  well  to  remember  that,_  as  in  all  food  preservation, 
only  fresh,  good-quality  fruits  rmd  vegetables  shouJ.d  be  used,  Cucunbers 
and  green  tomatoes  are  best  A.-hen  they're  pickles  v;ithin  24  hours  of 
picking,    Pruits  may  be  sliglitly  underripe.    A  good,  cleajr  standard 
vinegar,  free  from  .sediment ,  should  be  used... one  vdth  4  to  5  percent 
of  acetic  acid.    This  is  stronger  thru  the  staiidard 'vinegar  of  15  to  20 
yeaxs  a.go,  v;hich  had  about      percent  acetic  acid,    Por  this  reason, 
pickles  made  by  old  recipes  may  be  fovjid  to  be  more  sour. 

It's  better  to  use  v;hole  spices  for  most  cooked  picklos,  as  they  keep 

their  flavor  longer.    Also,  they  cen.  be  tied  in  a  cloth  to  cook  v;ith 

the  pickle  mixture,  rnd  removed  easily  before  the  pickles  are  paclced. 

Spices  T)acked  in  the  jar  v/ith  picklos  v;ill  tuj-n  them  dark.    Be  sure 

that  your  spice  bag  is  made  from  a  clean,  thin  v/hite  cloth  large  enough 

so  that  the  Juices-  cm  circulr^:e  through  the  spices  and  drav;  out  the  flavor. 

A  word  of  v;arning  about,  cooking  utensils ,.  ,enpmelv;are ,  aluminum  or 
stainless  steel  should  be  used  to  ix;at  acidpickling  lia_uids.    Don't  use  . 
a.  copper  kettle  as  grmdm.othcr  did,  to  mrke  pickles  briglit  green. 
Unless  the  copper  is  very  briglit  and  shiny,  the  acid  vdll  react  v/ith  the 
tarnish  on  the  metal  aiad  form  poisonous  salts.    And  -don't  use  a  galva- 
nized pail.    Acid  or  salt  reacting  v.dth  zinc  forms  a  substrnce  equally 
harmful. 
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Th.G  onl7  safe  Jars  for  storing-  loicklcs  arc  those  with  an  airtight  seal. 
Svcn  though  sono  varieties  are  prepared  in  a  crock,  if  they're  left  in 
it,  or  capped  vith  partiffin,  jpicklos  are  likely  to  nold  raid  turn  soft. 


A  gE¥  3i!CIPH]S 

In  the  iD^xiphlet  "Pickle  and  Polish  Pecipes"  issued  Ijj  the  U.S.  Depart- 
nent  of  Agri  cult  arc,  there's  a  store  of  information  on  hov;  to  uvlzo  all 
kinds  of  pickles  rxid  relishes ...  including  fruit  pickles  v/liich  are  the 
easiest  of  all,    I'.^e  have  sono  copies,  about  2,000  in  all,  of  this  puh- 
lication  on  hand  and  vrovild  ho  glad  to  send  "broadcasters  a  supply  for 
their  listeners  upon  request.     Send  your  request  to  Information  Service, 
Production  and  Marketing  Administration,  USDA,  821  Marlzct  Street,  PlOOD 
509,  Sen.  ProXiCisco  3,  California 

To  give  you  sorio  ideo.  of  the  contents,  here's  the  recipe  for  Sordoaux 
Sauce,  the  G-roen  Tonato-Gahhago  relish  mentioned  on  Page  6  of  this  issue. 


4  quarts  (about  24  to  28  mediitr.i--sizGd) 

chopped  green  tomatoes 
4  qua,rts  sliced  crboroge 
1  cup  chopped  sv/eet  red  pepper 

1  teaspoon  ground  allspice 

2  teaspoons  mustard  seed 


3  cups  chopped  onion 

one -^fourth  cup  salt 

2  too.spoons  celery  seed 

1  pomad  (2  cups  firm.ly  packed) 

"brovra  sugar 
1  quart  vinegar 


Sprinkle  layers  of  tomatoes,  calshage, '  onion  oiid  sweet  pepper  with  salt. 
Let  stand  overnight;  drain..  Add  allspice,  celery  seed,  mustard  seed, 
sugar,  and  vinegar.    Boil  25  minutes  or  lontil  there  is  just  enougli  liquid 
left  to  moisten  ingredients  well.    Pack  into  clean,  hot,  sterile  jars. 
Pill  jars  to  top;  seal  tightly.    This  v;ill  noke  about  four  quarts. 

In  addition,  to  instructions  about  ingredients,  equipment  ond  the  filling 
rjid  sealing  of  jars,  hero's  the  line-up  of  other  recipes:    Dilled  Cu- 
cumbers or  Green  Tomatoes .Gucrmber  Slices ..«, .Popper-Onion  Relish,.,., 

Corn  Eelish. ...  ^Piccalilli        '.Horseradish  Polish  Tomato  Pear  Polish,., 

Chili  Sauce. , . ..Catsup, , ,. ,Tomatd-Applo  Chutney, , c , ,Sauerkraut ©Vinegar- 
Brined  Snap  Berns.,... Pickled  Peaches, .Pickled  Pears,,*o., Pickled  Crab 
Apx^los, , , .  ,Tratcrmclon  Pickle,..,, a  list  of  recipes  that  will  thoroughly 
exploit  the  flavors  of  heme  garden  produce* 


SvSETi]i:ilIG  D0I7'TS  J^D  DO'S 


The  suggestion  for  using  brov/n  sugr.r  in  relish  recipes  in  this  issue  of 
Eoinid-Up  brings  aiiother  reminder  from  USPA' s  Homo  Pood  Preservation  ^ixperts. 
They  advise  against  the  use  of  brown  sugar,  unrefined  sirups  like  sorghum, 
or  any  strong-flavored  sii-'ups,  in  caraiing  fruits,  since  these  may  ovor- 
pov;er  the  delicatg  fruit  f  lo/or. 

And  nnother  thing... skip  saccharine  for  sweetening  preserves,  as  it  may 
give  the  fruit  or.  uj.ipleasa:;tly  bitter  flavor.    As  for  mild  honey  and 
liglit  colored  corn  syrup. .  .they' re  good  canning  companions,    ^he  honey  may 
roxDlacG  as  much  as  half  the  sugar  called  for  in  canning,  tho  corn  syrup 
up  to  one-third. 
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Spji  Prnncisco 

S3ST  PH'.'IT  EuTS  .Pcachos  (frocstono),  grapos,  watornolons 

111  LIGi-n'  SUPPLY,  ot  Cling  poaches 

BiiST  TilG-IlTiLBLZ!  BUYS. . , . . Cucuiaoors ,  onions,  poppers 

IS  MOrSEilTi]  SuTPLY..,..,PotatoGS,  squ^.sh,  Tdotjis,  corn  and  lottuco  (slightly 

lov/or),  tonatoos  (little  higher),  celery,  cablDage, 
cauliflov/or,  eggplant 

Los  Anji^eles 

BUSI'  rHUIT  rUYS,  Peaches,  cantaloups,  plw.is,  grapes,  nectarines  ( reasona'ble ) 

IIT  i-IOLSH^iTZ]  SUPPLY  ^Apricots,  orcjages  (coiling),  ler.ons,  Bartlett  pears 

(fairly  high) ,  wateruolons  (slightly  higher),  G-raven- 

stcin  apples  (ceiling) 

I'iT  LIG-HT  SUPPLY.,.,  Avocajios"  (fairly  higia) ,  grapefruit  (ceiling),  straw- 

.  'berrios,  "blackberries,  .bluelDerrios  (all  high),  figs 

(higli),  "braaonaa  (ceiling),  pineapples  (high), 

cur  r  Piits  ( hi  gh ) 

B2;ST  17EG3T;3Li  3T/S. ...  .Spanish  onions  (low),  pepx>ors  (reasona'ble),  cucuiAers  (low) 
IiT  MODaRilTil  SUPPLY.,.,., Tonatoes,  caulif  lov/er ,  celery  (slightly  higher) ,  corn 

sliglitly  higher) ,  lottuco,  peas  (lower),  potatoes 
(higher),  sweet  potatoes  (lov:er),  carrots  (slightly 
lower),  snap  bopjis  (slightly  higher),  lina  beans, 
bunched  vegetables 

liT  LIGH-  SUTPLY. .Cabbage  (higher),  oggplaiit,  Italian  rjid  sur.u.ier  squr.sh 

(higher),  endive,  ronaine,  okra,  broccoli,  jpc'-i'snips , 
rhubarb,  nushroons,  garlic,  rutabagas,  artichokes  (high) 

Portland 

B2ST  PRUIT  3UYS.O  Apricots,  nev;  crop  apples,  peaches,  cantaloups, 

v/at  erne  Ions 

liT  MOmp^'iTS  SUPPLY,        .Honeydev;,  honeyball,  cranehav;  and  Persian  nelons 
lis  LIC-KI?  SUPPLY. , . .  o » . .  .Prnrnas ,  orrnge p  ,  avocados  (hi  {^i ) 

BilST  V]i3G_iTA3Lj  B'JYS,  c . . ,  Corn  (lovier),  yellov;  crookneck  sq_uash,  potatoes,  beaiis 
III  I-I0I)I]Il:i.^2]  SUPPLY ......  Cucur.ib o  r s ,  le 1 1  uce  ,  ce  le  ry ,  bun che  d  ve  go  t  able  s 

Soatt  lo 

B3ST  PEUIT  BUYS  Blueberries,  crntaloups,  grapes,  peaches,  waternclons, 

Transparent  and  Gra.venstein  a.pples 
HT  IIODEiLlTi]  SuTPLY. .Apricots,  honeydov;  and  casaba  nelons,  orrr.ges,  Bartlett 

pears,  plw.is 
III  LIGHY  SUTPLY  Avocados,  gra.pcfruit 

BJST  "vYJGUY^iBLl:  3UTS  Green  beans,  green  corn,  broccoli,  eg-plant,  Dajiish 

squash,  tono-toes,  onions,  zucchini  squ^.sh 

III  lIOEGIUi.'^J  SUTPLY  Cabbage,  potatoes,  rutribagas,   ca.rrots,  cauliflov;er, 

celery,  lettuce,  peas,  bunched  vegetables 
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Radio  Round'up 

A  weekly  lervice  for  Directori  of 
Women*!  Radio  Programs 


ir^"5r  15,  1945 

S'ALl  700D  JOSSC^J  —  lyo  rapcrts  iron  USSR's  -Buroaii  ox  Agricultural 

33cononics  givo  us  r.  full  pict-aro  of  tho  •ccninG 
hcXTOst  md  tho  TJ«3,  cupoocjrc  for  tlio  rost  of  . 
1945... .it's  r.  bright  picturo,  too  .Pcgo  2 

Hi:~:3  JOR  OSHl  ECUSJHOLD  30I3:J3J32l  —  Hora's  i-fomction  end  somd 

c.dricG  on  _ tho  uso  of  e^roscl  "bonss  thr.t  sliduld 

03  IiGlpfui  to  ovorj  housGholdor  .....Pr.gc  4 

C"3.  luJ  Cxj^I  ^rZrilZI  —  Ch.,  liov;  it's  gro'-nil    ^d  lioro  era  a  fsv:  cf 

tlio  '■'.•ii;"s  end  vlioraf  cros, ....  i  ......*...«»..*.«. .  ►^ago  5 

CC^SIZIH.        CUIGJ  —  ind  thct 's  just  it  needs  ...a  littlo  noro 

cons  ido  rat  ion  "oy  iiono  n  alio  r  s, ,.  and  v/ith.  a  Iioar" 
lata  crop  coning  to  tho  narkot ,  wgM  "bottor  oat 
up  tho  supply-'  of  STJiinor  onions  alroadj  liarvostod 
OGcausG  thG"-  vron't  koGp  liko  tho  lato-  crop 
doGSo...  ..PagG  S 

Lll-'ir  Z'£Z  ZELiCI. —  Thct's  tho  cr^  iron  5  niilion  oonos  of  loncns 

still  in  "Cr2ifcmia  producing  aroas,..'but  horo 
aro  sonc  suggosticns  for  using  noro  iGnons  -that. 
ria7  halp  to  noro  this  good  supplj".  ^ 

?--3iriC-  Ih-Zmr  ?^TO?^-iI^  —  *'rGstom  narkGts  ooast  of  poachos,  cnicns, 

tona.toGS,  grapGS,  poars,  cantaloups,  squr.sh,  otc* 

•vhilo  tho  list  isn't  so  long  this  wook^  it's 

gcodl ..a,.  kPr^o  8 
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FALL  700D  rOR^GAS^ 

The  food  picture  for  Anerica  tslies  on  a  rosier  hue,  -..dth  the  release  of  tv;o 
recent  reports       USDA's  Bureau  of  Agricultural  Sconomics.    Lirst,  there's 
the  se-^eral  crop  report,  as  of  August  1,  v:hich  tells  us  that  totaJ.  crop 
production  in  134-5  pronises  to  exceed  any  previous  year.    If  you  want  some 
percentage  figures^  ..production  is  estinated  at  6  percent  altove  1945  end  3 
percent  a'oove  the  previous  high  nark  in  1942. 

Conditions  for  the  nat'oring  and  harvesting  of  grains  in  practically  all  ca-eas 
v/ere  ideal  during  July,    The  v;heat  crop  seens  certain  to  "break  all  records. 
Corn  production  improved,  on  the  v/hole,  and  a  new  record  is  in  the  nalcing* 
Other  re  cord-ore  eking  itens  are  to"bacco,  peaches,  pluns  and  truclc  crops. 

The  follovdng  are  listed  in  the  new  crop  report  loiider  the  heading  of  neaJ— 
record  crops:     oats,  rice,  peai.uts,  potatoes,  pears,  grapes,  cherries,  and 
sugar  CBiiBt    Then  there  are  these  crops  v.rhich  are  expected  to  "be  avere.gG  or 
"better:  ha^'',  soy-oesiis,  dry  peas,  prunes,  apricots  and  sugar  "beets.    There ^s 
a  small  list  of  crops  which  are  "below  average,  hovrever. .  .as  follov;st 
sorgliu'-i  grain,  flaxseed",  '"bucl-vhe at ,  dry  "bcaias,  swoot  "potatoes,  pecans,  rye 
and  cotton. 

Slight ly'l-Ioro  'Pood        •        .         -  '  .. 

Tho  "ational  ?ood  Situation  is  the  second  3AS  report,  dated  August  11. 
This  states  that  for  tho  iDalaiico  of  1S4S,  seasonal  increases  v.dll  result  in 
sliglitly  larger' lood' supplies  thcJi  we've  had  so  far  this  year.  Gonpajrcd 
vdth  last  year,  there  ^.ay  "be  sonev.'hat  loss  of  certain  foods,  including 
chickens  and_  sv;eet  potatoos,  "but  sore  v;hito  pot  autoes,  fresh  fruits  and 
vegotr.oles.    licre'  is  a  'brlci  s\;jnhar;-  of  the  indicated  supplies  of  najor 
foods,  as  given  in  this  report, 

ICAT  —  Civiliaji  supplies  vdll  "be  largor  than  b.  year  ago,  until  late  fall. 
Livestock  held  "back  in  la.t'o  Hay  and  Jiuie  are  nov/  "being  marketed.  3y 
Octo'ocr,  hovraver,  lov;er  production  of  "bcoi  and  lajn"b  than,  in  1945,  and 
possi"Qly  laj.-gcr  exports,  vdll  "bring  civilian  supplies  sliglitly  "bclov;  the 
no  ax  record  level  o*x  la^s't  vdnto'r, •  -  » 

PISH  —  rish,  octh  fresh  and  frozen,  vdll  oe  plentiful 'during  the  TDalance 

of  this  ycajr^    More  canned  fish  vdll  "bo  availaolc  as-  tho  now  pa.dc  cones  in, 

though  loss  than  pre-v;ar, 
  -«•,. 

2:  POLITEY  —  23gg  supplies  will  do  relatively  large  during  the  next  5 
or  S  months.    Civiliai^s  vdll  got  a.ocut  as  much  turkey,  per  person,  as  during 
the  1945  holiday  season,  "out  less  chicken  than  V7a.s  availa."blc  last  fall  and 
vdntcr. 


MILK  —  There  vdll  "be  a  seasonal  decline  in  nilic  supplies  cVoring  the  rest  cf 
this  year.    If  price  controls  and  suosidies  are  not  reinstated,  higlaer 
prices  for  fluid  rdlk  are  likely  to  cause  a  decrease  in  its  consumption. 
This  vdll  "begin  tho  shift  tov/ard  greater  production  of  man-af actured  dairy 
products. 


rood  2c'X)rt  Coiitiiiuocl 


rOOD  j?j\I'S  —  Tiioro  is  littlo  prospect  for  mucli  improvoraoiit  in  civilian  sup- 
plies during  tlio  corning  months,    Pairly- lioavj  lard  exports  aro  schodulod 
this  frJ-l,  "but  "buttor  production  nay  doclino  loss  than  SGa.sonally» 

PHUITS  ^TD  7I1CtJG:^L3S  —  Tho  outlook  for  frosh  fruit  and  vcgcta'olos  supplies, 
during  the , 'oalajico  of  the  season  is  very  good.    There  v/ill  "be  large  s-upplics 
of  calmed  vegota"bles  and  raore  canned  fruit  than  last  year.    Potatoes  will 
continue  plentiful.,  Tout  sweet  potatoes  v;ill  "be  short  of  demand.    Larger  crojps 
of  dry  "beciis  and  peas  xdll  Toe  reflected  in  increased  sutjplics  for  civilians. 

ILOUH  illlD  GJLAIIT  PHODUCTS       If  million  restrictions  continue,  domestic 
supv)lics  of  food  grain  products  v/ill  "be  short  during  the  rest  of  1946*  The 
new  croT)  grains  available  have  improved  the  situation,   oy  comparison  vdth 
the  past  few  months* 


The  rosy  picture  of  the^  food  situation  presented  in  "Pall  Pood  Forecast "  has 
another  side,  v/hich  should  do  called  to  the  attention  of  your  listeners  if 
yoLi  v/ant  to  keep) 'them  completely  .informed. 

The  President's  Paminc  Snergency  Committee  points  out  that  the  cheerful 
estimate  of  an.  increase  in.  supplies  of  comncrcially-'Crnned  fruits  and  vege- 
ta'olcs  shouldji't  cause  any  Ictdovm  on  homo  and  community  canning  drives, 
ilven  if  the  1-945  commercial  pack  aioproachos  the  record  1942  pack,  pipelines 
are  gxsnerally  empty,  and  the  demand  is  high,  due.  to  the  increased  x^urchasing 
power  of  many  xjeoiole,  and  the  hotter  eating  ha.hits  they  formed  during  the 
v/ar  yeaJ-s,  ' 

The  news  ahout  our  hruuper  crops,  the  increased'  cfoi^s  in  many  foreign  coun— 
tries,  the  liq_uidation  of  ITxTIffiA,  and  other  related  suh jects  have  "brought 
maiay  inquiries  to  the  Committee  ahout  the  need  for  continuing  food  conscrva~ 
tion*    Paul  C,  Stark,  Executive  Pircctor  of  the  P3C,  recently  v;ircd  a  re^^ly 
to  letters  from  several  local  PSC  chairmen,  v;hich  may  help  you  ansv/or 
inquiries  you  arc  receivings    Here  it  is: 

"Both  the  Pi-esident  and  the  Secretary  of  Agriculture  have  called 
a.ttcntion  recently  to  the  fact  that  the  relief  joh  is  not  com~ 
plcted.    The  Paj:iine  iUmergency  Committee  is  fimctioning  and  x/ill 
hold  a  meeting  in  Washington  the  latter  loart  of  this  month. 
Currently,  the  Com-mittee  is  appealing  to  consumers  to  continue 
conservation  efforts,  use  of  the  more  plentiful  foods,  elim.inar' 
tion  of  all  wa.ste,  and , maxirauj:i  prcservat'ioh  of  food,  not  only 
to  reduce  the  gap  hetween  v/orld  food  needs    and  supplies,  "but 
also  to  help  relieve  inflationary  pressure  on  food, prices,  UiriQA 
is  scheduled  to  suspend  operations  in  iJuropc  at  the  end  of  the 
yearp  a.s  has  heon  reported,    Ivon-^governmental  groups  aro  asking 
for  an  international  a.goncy  to  continue  the  work,  of  UiTEKA," 


HIITIS  rOR  TiLD  H0US.HQLI3  :30:da3du;i 

Accorclii^  to  ropoi-ts  whicla  roo.cla  us  from  vrjrious  sources,  thero  ejro  a  £oocL 
izmy  "oonos  bursting  in  rir"  this  sumor  v/hich  aren't  a.oing  as  nucli  good  as 
tliG^-  sliovad.    Mo  refer  to  the  ncv;  aerosol  ooinl:s,  which  usny  people  are 
using  this  year  for  the  first  tine,    USDA's  entomologists  tells~us  that  a 
properly  designed  aerosol  "oonTD,  v;hich  takes  a'oout  tv/enty  minutes  to  e:cliaust, 
can  treat  one  rooa  a  couple  of  tines  a  daj^  all  through  the  stu-aner.    Tliis  is 
"because  the  release  of  the  insecticide  in  such  a  "oon'c  for  just  tv;o  seconds 
vlll  do  the  joo. 

xTot  all  oonbs  are  designed  for  such  econonical  use,  vmf ortunately.  One 
ty-ge  has  "been  foiand  that  lets  out  the  insecticide  so  fast  the  "oono  is  ccn~ 
pletely  er-diausted  after  only  tv;o  minutes'  use.    You  can  help  j'our  listeners 
"by  v;arning  then  to  read  the  la"bel  carefully  oofore  "buying  any  aerosol,  in  an 
effort  to  determine  eizactly  hov;  it  should  "be  used. 

On  the  Laoel 

This  la.oel  also  v.dll  tell  the  amo^juit  of  pyrethrun  or  DIG  present  in  tho 
insecticide,    Pyrethrjun,  of  co-jjrse,  is  harmless  to  humans.    Some  bomhs  con- 
tain DIG,  or  a  coml)ination  of  DDT  and  p^nrethrun.    Up  to  nov;,  USDA's  Du-rcau 
of  ^ntomolog2/  and  Plant  Quarantine  has  approved  no  formula,  for  use  "by  the 
gcnoraJ.  pu'olic  of  en  aerosol  containing  more    than  3  percent  DDT,  Those 
v:hich  contajin  larger  amo'onts  of  DDT  may  "be  harmul  to  humans,  and  not  ajiy 
more  effective.    If  tho  la'bel  shov/s  that  the  a^erosol  ha.s  "been  mrnvjfa.cturcd 
under  a  license  issued  lay  the  "J,  S,  DepeA'tment  of  Agriculture,  this  gives 
ass^orariCo  tha.t  the  forrr.ula.  also  has  "been  a.pproved  "by  USDA, 

Aiid  that  "brings  up  the  question  as  to  the  type  of  insects  most  effectively 
sent  to  their  doom  by  aerosol,    lloscuitos,  flies,  gnats  and  other  fl^'ing 
insects  are  q_uickly  laid  lov;  "by  aerosol, .  .making  it  fine  va.ca.tion  equipment 
for  those  v.'ho  ?jro  going  to  a.  ca'oin  in  the  vroods  or  at  the  "beach.    Such  an 
aerosol  vdll  kill  majiy  crav;ling  insects  too,  "but  higher  concentrations  are 
required  and  sho-old  "be  applied  v/ith  appropriate  caution.    The  Dvjrcau  suggests 
that  other  means  of  appl-dng  insecticides  "be  used  against  crav/ling  household 
pests,  roaches,  ants,  bedbugs  and  the  like, 

A  S-oecir2  '.'arning 

A  speciaJ.  vrarning  from  tlio  Bureau's  entomologists  might  v/cll  be  passed  aJong 
to  the  homcmaker:     DDT  should  not  be  appliad  in  such  a  v;ay  that  it  vdll  con- 
taxiinate  food,    '.fnen  cci  aerosol  bono  containing  DDT  is  being  used  in  a  room, 
no  food  should  be  left  exposed.    As  for  the  possible  toxic  effect  of  DDT  on 
men  and  animaJLs,  no  case  of  poisoning  resulting  from,  the  use  of  DDT  itself 
in  insect  control  opcra.tions  has  been  received  by  officialSe    The  effects  of 
DDT  on  higlier  animals  is  markedly  less  tha;i  tha.t  of  many  insecticides,  such 
a.s  nicotine  and  those  containing  arsenic.    The  use  of  DDT  in  a  pov/dor  pre- 
paration or  wa.ter-dispersible  matoriaJL  has  no  irrita.ting  effect  on  the  skin, 
Hov;evcr,  DDT  in  oil  solutions  or  emulsions  is  rea.dily  a.bsorbed  througii  the 
skin  of  man  and  aiaimals.    Anyone  using  it  in  this  form  is  iijrged  to  take  care 
to  a.void  repeated  or  prolonged  exposure* 
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I-Ioro  on  SD? 

It's  v/g11  to  romomlDcr  that  DDT  is  not  a  curo-all  for  insoct  t roul)lo s *, , . 
T:ut  it's  a  valua'olo  weapon  in  tlio  v/ar  iDotwoon  men  rncl  harmful  insects. 
It  should  "be  recognized  as  such  ojid  used  propcrl^. 


Qua  lOa  GMMl  M^TMIT^ 

Homen"bor  a'i3out  a  year  ago  x/hen  70U  went  to  your  ice  creara  store  aiid  foimd 
your  favorite  dessert  limited?    That  v/as  'becouse  raillc  fat  used  in  the  pro- 
duction of  ice  crcrjn  was  scarce,  since  the  government  found  it  necesscxy 
to  restrict  the  use  of  this  ingredient  in  ice  cream  for  civilinns» 

Shortly  rater  Y-J  Day  that  situation  chrnged.    The  government  lifted 
restrictions  on  the  use  of  millifat  in  frozen  dairy  foods,  and  ice  cream 
majiuf actuxe  hit  a  nev/  stride  in  the  remrJLning  months  of  1945, 

As  for  tills  year,  the  USDA  Bureau  of  Agricultural  Economics  says  that  dur- 
ing the  first  three  months  of  1946,  piroduction  of  ice  crerjn  in  the  United 
States  totaled  134  million  gallons.    This  was  almost  doul)le  that  of  the 
same  three  months  in  1945  and  more  than  three  times  as  great  as  the  pre-v/ar 
five-year  average  (1936-40),    Dxiring  AT:ril,  May  end  Jui;e,  the  high  level  of 
production  v;as  maintoined,  .•aoout  80  percent  over  the  second  q_uarter  in 
1945  Olid  somewhat  m.ore  than  doulole  the  five-year  average  for  those  m.onths» 

Sherliet  Production  Dov/n 

This  does  not  mean  that  all  frozen  dairy  foods  increasedo  The  production 
of  sherlDets,  ices  aiid  similrx  products  dropped  sharply,  com.pared  with  the 
outiout  of  those  products  in  the  second  quarter  of  1945,  Ice  creoxi  mcaiu- 
factujTors  report  that  the  rcaisons  for  this  are  the  apparent  prefci-ence  of 
consumers  for  old-fashioned  rich  ice  cream,  t>1\xs  the  sugar  shortage*  As 
you  doulDtless  laiow,  much  more  ice  cream  thru  other  frozen  dairy  foods  ccxi 
"bo  made  with  a  given  rmount  of  sugar, a  .twice  as  much,  in  fact. 

To  sum  u^D  a  few  of  the  reported  reasons  for  our  enlarged  ice  crerxi  appe- 
tite —  TiOre  widely  distributed  "ouying  pov7er,,.aLi  increased  nu-moer  of 
children  ice  cream  oo,ters».  ,rn.d  the  insatiable  craving  for  this  food  on 
the  part  of  returning  veterrais. 


THAT  CA^gjgG  CAXEHDAB 

A  quick  look  at  this  week's  PACIPIC  ilABIC^T  PAiTOPAI-'IA  on  page  8  reveals  the 
fact  that  it's  time  in  most  places  to  put  up  pickles  and  relishes,  vdth 
good  supplies  of  cucumbers,  onions,  tomatoes  raid  cabbage  available  now?> 

Poaches  and  plums  are  still  in  the  limelight,  and  will  soon  share  it  with 
grapes,    Mcanvrhilo,  judging  from  the  3j\j]'s  latest  report,  there'll  be 
rxiiole  vegetables  for  fresh  consraption  and  home  preservation.    Soft  squash, 
potatoes,  onions,  eggplant  cud.  bellpeppers  are  best  buys  in  some  markets, 
and  therefore  can  be  coun.ted  on  to  help  keep  food  costs  down.. 
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co',:siD3?.      o::io::  .  •    .  .... 

Thcro's  no  nood  to  "bo  deprived  of  tlio  onion's  savory  flavor  thoso  dcys, 
Tlio  Au^-List  crop  roport  of  tho  U.  S»  BDpo.rtnont,  of  AGricult-oro  indicc.tos  a 
record  lato  supply  of  aoout  37-|-  nillion  -Qr^s  (50  pounds  per  "bag)*  Those 
lato  suiinor  onions  are  harvested  fron  Aug^ast  15  vmtil  the  snovi  flies,  rnd 
they'll  Tdc  nore  plcntifiil  then  last '  yecj-- to  the  .  tunc  of  10  nillion  "bags. 

The  increase  is  due  to  a  couple  of  f actors^ o oadditionrl  acreage  and  a 
higher,  jdcld  per  acre.    This  yosjr's  crop  vdll  average  508  "oags  to  the  acre 
and  there  are  "bettor  thrr.~73-|  thousai-d  acres  planted  to  onions «    In  1945, 
the  average  yield  v;as  417  "bags  per  acreo,.v;ith  55  thousf>nd  acres  plc'^jitod, 

Croi-.^din-y  the  I^ins  .      ..■  , 

Those  fi;gures  leave  no  dou';t  as  to  the  "buuper  onion  supplj'-  coning,  and  v;o 
still  have  a  very  large  ccrr^^-over  of  early  onions o    These  do  not  store  as 
v;ell  as  late-  onions  rjid  should  "be  noved  "before  the  .  late  crop  cones  to  nrJ>- 
ket  in  voluace    In  fact,  s-'vorage  space  is  going  to  Tdo  short  for  the  lato 
crop  unless-  people  cat  noi'o  onions  nov/c 

An  rd.dcd  attraction,  "besides  flavor  -rnd  supply,  is  the  reasona"blo  price. 
Onions  are  nov;  "being  sold  "by  farners  at  prices  far  "oclov;  ceilingc    It  is 
true  souc  gTocery  stores  nrv  "bo '  naintaiiling  a  high  retail  price,  "but  iarn.y 
stores  are  selling  onions  at  around  four  cents  per  pound*    If  you  shop 
cjound,  you'll  find  the  nore  reasona"ble  of_'eringSo 

A  Touch  of  Coohinr-c  Art  ... 

Onions  provide  a  tcucli  of  cooking  vxt  to  nrny  dishes.    They  cm"  "be  added  to 
soups  of  all  kindsn '  ofruit  or  vegetr^lo  saladso...to  neat,  cheese  or  pern.ut 
"butter,  smidv/ichoso r  >to  gravies  and  creaned  dilshcs.    Onions  nay  olso  "be 
served  as  the  vegetalDlc  dish  of  the  norl,  nnd  are  never  offensive  vhen 
cooked,     (See  "Ode  to  Onions'^  Eadio  - -Eoiuid-Up,  7/19/46), 

Duo  to  a  favora"blo  grovang  season  this  :^ar,  the  onions  novr  "being  sold  are 
of  e::ceptionally.  fine  qurJ-ity  rnd  flavor,    VJith  white,  yellov;  rnd-red 
skiin.cd  onions  availa^blc  during  the  next  fov/  novths,    you  should. "be  a"ble 
to  find  the  varieties  you  vdsh.    Those  vail,  vrxy  fron  the  cvcct  3emudi?. 
type  to  the  nore  pungent  C-lo"bc  .types c 

So,  ncko  your  choice. .  .there  v/ill  "be  no  shortr^go  of  onions  fron  ncv;  until 
next  springft 


:c::'T  li::it  t:^  iji-ioii 


P.eports  fron  California  tell  us  that  '.there  are  lots  of  lenons  renaining 
riglit  tloere  in  the  producing  area  this  ;-erx...uore  than  in  the  past  tv;o 
ycrxs,  in  fact..  On  Augu.st  1st,  there  v;ere  a"bout  3  nillion  "boxes  (79  pounds 
to  the  "box)  as  conpared  v/ith  a"bout  2k  nillion  "boxes  at  the  sane  tine  last 

(continued  Page  7 
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yop,!",    I'liG  drop  in  purciir.sos  of  lonorxS  this  sujnr.ior  is  oxploinGcl,  no  cloulDt, 
Td7  tlio  continuing  sliortago  of  sugoJ"*    Along  vdtli  tlio  other  citrus  frunts, 
lonon  juicG  is  a  valuaolc  source  of  Vitrj.iin  C,  as  you  loiov/j  "but  tho  flavor 
is  so  soujr  that  wg  con't  talro  it  strriglit,  as  wg  do  orrngo  ojid  grapefruit 
juico, 

Lononado  Idoas 

It's  too  Liad  not  to  tnlco  oxlvantage  of  tho  tart  rof  roshr.r!  nt  of  cold  loLionado 
on  hot  suiriGr  daysj  howovorc <,on4  horo-s  a  suggestions  fron  tho  hono  ocono- 
nists  of  USjDA  v/liich  tells  hov/  to  econonizo  on  sugar  v/hon  nolcing  this  deli*- 
cious  oevoragOe 

As  you  knov/,  grrnv-latod  sv.gcjr  doosn't  dissolve  easily  in  cold  v/ator,  ond 
froquontly  we  usg  too  nuch  and  then  have  sor.io  loft  in  the  l^otton  of  tho 
glass,    A  sugar  syrup  "blonds  easily,  howevorj  and  this  can  "be  nade  Dy  "boil- 
ing Gqual  parts  of  sugar  aad  v/ater  together  for  a  fov/  ninuteSc.    Keep  tho 
syrup  in  the  refrigerator  ;ind  :jjx  it  viivh  ai^y  cold  drinlc  just  "before  serv- 
ing. 

Then  you  cm  cut  dov;n  on  the  sv/eetening  required,  ond  also  vary  the  flovor 
of  Icnonadc,  "by  nixing  io  vdth  sono  other  fruit  juicca.csuch  as  "black"berry, 
ra'sp"berry  or  ]ogan"berry  jt-.icoco.or  v/ibh  crimed  apricot,  pear  or  pineapple 
juice V  vjhen  you  can  got  "cheno    A  thin  fc^Licc  of  lonon  on  the  side  of  the 
glass  not  only  looi:s  attractivoy  but  jp^jruits  each  person  to  step  up  tho 
flavor  a  "bit  norco    -Aiid  spooking  of  fruito<..a  sp)rinl:ling  of  lenon  juice  over 
sliced  "bcnrjiaS;  apples,  peaches  and  pears  v/ill  keep  then  fron  turning  dark 
"before  they're  served. 

In  Salad  Pros s ings 

Those  \-;ho  ar;.  lucky  enough  to  got  sonc  salad  oil  occasionally  no.y  like  to 
vary  the  flavor  of  french  dressing  "by  su"bstituting  lenon  juice  for  vinegar j> 
in  the  sczie  proportion,    .And  nany  people  elininate  oil  dressing  on  fruit 
salads  entirely,  aLid  serve  then  vdth  lenon  juice  nixed  v/ith  salt  rjid  a  "bit 
of  sugar* 

3very"body  Icnows  that  lenon  juice  does  sonething  for  the  flavor  of  fish,,, 
it's  a  garnish  that's  delicious  as  well  as  decorative ,        May'oo  you  haven't 
thought  of  lonon  juice  as  a  vegota"blo  seasoning,  hov/ever. , .  ,USDA' s  food 
specialists  suggest  that  lenon  juice  and  the  fat  used  for  vegeta"blcs  "be 
"blended  together  for  a  seasoning  that's  different.     It's  particularly  good 
v/ith  ca"bhage,   spinach,  hccts,  carrots  and  "broccoli. 

And  if  mother  roconi-ondation  is  needed,, othc  lenons  nov/  coning  to  narkot 
are  of  good  q_uality,  usually  priced  v/oll  "oelov;  the  ceilings 

So,  pass  the  suggestion    along  to  your  listeners .... o "Don' t  linit  the 
Lonon" .especially  when  it's  grovm  right  here  in  the  West,  and  currently 
needs  a  little  nore  interest  fron  consuiucrs© 
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PACIFIC  llAigll]?  FillCIUI-lA. 


Los  An::olos 
3JS:]  THJI!?  BUYS  Poachos,  criito2oups 

III  1  iOZEBAH'I]  SUPPLY G-r npo  s  ( lo v/o r ) ,  o r rngo  s  ( co i  ling ) ,  lonons ,  plvuiis  > 

watornolons,  figs  (lov;or)  r.pplcs 

LIISZT  SUPPLY  Apricots,  gra-sX^fruit ,  strav;"bcrriGS,  "blrclAcrriGs,  rod- 

rr.spoorrios,   ooyson'borriGS  (all  higli),  r,\nDCP.cLo3, 
TDmrjias,  crr.Lio.pplos,  noctr.rinos  (higlaor) 
YJ0:JZti2ZiE  3UIS, ,  »Cr.'boago  (lov-cr),  Spnr.ish  onions,  cucunlDci-s,  Sell 

pc  ppo  r s ,  0 ggplrnt 

liT  i-ICIQ-Ar3  SUPPLY, .Potr.toos,  tour.toos,  crjrrots,  cauliilov/cx",  lina  "bocns, 

celery,  iDuiicliOd  rogctalolos,  sv;oct  Tootatocs  (coiling) 

m  LIG-H2  SL"P?LY,  Snapooaiis  (slightly  liighor),  poas  (fairly  liigli), 

Itrlirn.  end  sumnor  squash,  ondivo,  ronainc,  aspaj'a.g\is , 
"broccoli,  "brassols  sprov,ts,  r.iushroons,  grjrlic, 
pa.r snips,  rhuoarlD,  ol-tra,  ruta-'oagas 


San  Fr-ncisco 

FPUIT  BUYS  Poachos,  watornclons,  Thompson  soodloss  grapes, 

crntaloups 

IxT  i-I03SHa23  SUPPLY...... Gravcnstein  apples  (ceiling  ar.d  slightly  lov;cr) 

III  LIC-H2  SUPPLY  

3^311  YJL-2':^lc:  BUYS,,,, ..Onions,  cuctu"bers,  oggpla-it 

lil  I-IOHSxUEE]  SUPPLY..,,,.  CaVoago,  cauliflower,  celery,  com,  lettuce,  Boll 

poTD'ocrs,  potatoes,  tonatoos 

IH  lic-h:d  supply.  


PortlaI^d 

BJSi:  PPUI?  BUYS  .Car.trloups  (lov.'or,)  pli::iis,  pi-uncs,  peaches 

TxT  IIOZariAT-]  SUPPLY  Apricots,  BrJrtlctt  peoxs 

III!  .Llj-PZn  SUPrLY.  Ifaternclons 

BilST  Y'2QrJTJiBlj3  BUYS  Beans,  com,  cucuiAors,  Bell  peppers,  goj-lic, 

cal:'bage,  celery,  eggplrnt,  lettuce,  touatoes,  s-jjx.-.cr 
squash  (lov/~pricod),  onions 

IH  i-iODUPASS  SUPPLY  B-oi-.died  vogctaoles 

rj  LIC-E:  SUPILY.  Pu."pl:ins,  yaxis 

Seattle 


3J1S?  rSUI3  BUYS  

IIT  M0UI1PA22  SUPPLY,. 

U  LIG^ZD  SUPPLY  

BJST  YZiGRZi^hS  BUYS. 
Ill  i-:0DBPA:?3  SUPPLY.. 

IIT  LIC-HI  Su-PFLY  


. ..Crntaloups,  v/at jrnolons,  grapes  • 

•  •  .-^pplos 

...Peaches 

, ,  .ror.ia.tocs ,  Snap'oeaiis 

...Potatoes,  lettuce,  cucunTocrs,  Drmsh  sqijia.sh,  ca'b'bago, 

cauliflovror 
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Radio  Round-up 

A  weekly  service  For  Directors  oF 
Women's  Radio  Programs 


Aiigust  23,  1946 

TH3  PACTS  ABOUT  PAO  —  The  place  of  this  agency  in  v;orld  affairs  will 
"become  more  arid  more  important.    Here's  a  "brief  snjmiiary 
of  what  it's  all  aDout,  in  case  you'd  like  to  devote 
some  "broadcast  time  to  food  and  agricultural  pro"blems 
on  a  world  scale ...... »  »o  oPage  2 

¥AElTIi\TG  TK3  HOl^E  CAlfj^IilES  —  ¥e  know  you're  anxious,  as  we  are,  to 
prevent  any  accidents  or  unnecessary  waste  during 
the  1946  home  canning  season.    Keep  rcmiriding  listeners 
ebovX  the  Oyd: reme  danger  of  oven-canningo ,  ,it  has  already 
caused  too  many .  accidents  and  injurieSo.  Page  3 

Ai\FDilHSOI'  COMMITS  01?  POOD  SITUATIOH  —  The,  short  supply  list  on  farm 
loroducts  will  be  posted  SeptemiDor  1st and  this  will 
determine  the  course  of  price-control  on  food  items, ... .Page  4 


DO  YOU  VAII 


The  answer  to  that  question  is 


"Yes" 


TO  BUILD  A  HOUSil? 

for  many  people,,. eand  here  are  some  good  pointers  for 

anyone  who's  planning  to  "build  or  remodel..,  ......Page  6 


PACIi'IC  I-IAHIGT  PAiMOHAI-IA  —  This  v/eclc,  peaches  and  melons  are  featured 
as  ""best  "buys"  in  aill  fovir  principal  market s c..» peaches 
for  fresh  consumption  and  more  home-canning,  c » ocajitaloupe 
for  salads  and  desserts,  as  well  as  "breaJcfast,  a  good 
source  of  that  important  and  alv/ays-nceded  Vitamin  C, 
Tomatoes  and  onions  are  also  on  the  ""best  "buy"  list  up 
and  dovm  the  Coast «  Page  3 


U.  S.  Department  of  Agriculture 


Room  609 

821  Market  Street 
San  Prancisco 


3,  Calif 


THZ!  FACTS  ABOUT  ?A0 

Are  you  up-to-date  on  the  ?A07    Could  you  give  a  clear  explanation 
of  its  'baclrgrovuid  and  aims?    You  douotless  knov;  about  the  conference 
opening  in  Copenliagen  on  September  2nd. ., "but  do  you  know  the  purpose  of 
this  conference?    Since  the  actions  talcen  there  and  the  prograns  that 
may  he  envolved  are  likely-  to  affect  all  of  us,  it's  really  important 
that  everybody  should  liave  a  good  understanding  t)f  the  ?ood  andAgri- 
cultiire  Organization,  and  know  v;hat  the  aims  of  the  conference  are, 
¥omen  broadcasters,  v;ith  their  large  audiences  of  homenalcers,  are  in  a 
particularljr  good  position  to  be  of  assistance  in  bringing  about  this 
understanding,    therefore,  we're  presenting  here  a  bit  of  background 
on  PAD  and  an  outline  of  the  conference  aims,  vriiich  we  hope  you'll  find 
helpful, 

\Vhat  Is  TAG? 

The  J'ood  and  Agriculture  Organization  is  an  international  agency 
through  v:hich  member  countries  (at  present  42)  v/ork  jointly  to  improve 
the  farms,  fisheries  a:id  forests  of  the  wrld;  the  markets  vjhore  the 
products  of  the  farms,  fisheries  and  forests  are  bouglit  and  sold;  the 
trade  In  tliese  prcducts  among  nations.;,  and  the  health  and  v/oll-being 
of  the  people. 

Wiero  and  V/lien  Vas  ?A0- formed? 

lAO  grow  out  of  the  United  iTations  Conferonco  on  Food  end  Agriculttu-e 
at  I-iat  Springs.,.  Virginia,  in  May,  1943.    At  this  time,  representatives 
from  4-1-  countries  agreed  that  v;orld-v;ide  action  v;as  necessary  to  raise 
health  standards  and  improve  agricultural  production  and  income.  FAO 
came  into  being  officially  at  the  Quebec  conference  in  October,  1945, 
first-  of  the  ncv;  permanent  United  ITations  Organizations.  Congress, 
on  July  31,  1945,  authorized  the  President  to  accept  membership  in 
FAO  for  this  country. 

Hov.^  Does  FAG  J-uiicticn,  and  V/hat  Are  Its  Pov;ors? 

^Tho  policy-making  body  is  composed  of  one  representative  from 
ea.ch  memcer  nation.    3ach  nation  has  one  vote  in  the  conference,  which 
meets  at  lc-E.st  onco  a  y^ar.    PAO  has  no  legislative  or  executive  power » 
It  ns^r  investigate  problems,  seek  out  the  facts,  mal:c  reports  and  rc- 
commondations ,  but  not  enforce  or  carry  them  out.    The  organization, 
operating  on  a  budget  of  five  million  dollars  a  ^rear  for  the  first 
five  years,  has  a  .small  .stei'f.    .TJiis  .consists  mainly  of  scientists  and 
other  exports  in  nutrition,  agriculture,  forestry,  fisheries,  economics, 
statistics,  and  education.    The  U.S.  Department  of  Agriculture  and 
other  agencies  have  cooperated  in  many  v/ays  to  help  PAO  get  under  way. 

(Continued  on  next  page) 
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T.'hat  Is  the  .ausin.oss  of  tlip  Coponhaffon  Conf ora: -.co? 

TIio  follov/ing  su'ojacts  will  cono  up  foi'  study  at  tiac  conforancol 

1-  Proposals  for  a  loag-torm  intornationa3-  food.  ^proQiresa  aimed  at  -pvo-- 
vGntiii;''^  lootii  shoi'tagos  aiid  suriDluses  of  food  and  other  farn  prodvicts. 

2-  A  conprohcnsive  world  food  survoy,  oasod  on  inforination  froin  70 
countries,  -  3-A  draft  agrcenent  covering  relations  "bctv/een  PAQ-aiid 

tlio  United  Kat ions.  4~?he  first  rainual  report  of 'the  Director-General. 
5-A  development  plan  for  forestry  and  forest  products. 

The  discussions  at  the  conference  are  o-f  direct  concern  to  food 
producers  end  consumers  alike,    'For  the  farrier,  there  are  possitili- 
tios  of  va.st  potential  naii^o.ts,  in  th.e  tv/o-thirds  of  the  world's 
population  nov;  underfed.    The  husinossmeia  can  see  "oxpj^aiding  produc- 
tion and  nari::ots,  'The  housewife  vrill  ■benefit  fron  improved  food  pro- 
'duction  and  distri-cut ion.    And  for  people  of  good  will  everywhere,  • ... 
the  effort  to  free  the  \^forid  from  the  fear  of  want  is  part  of  the 
foundation  c-n  v/hich  they  hope  to  huild  a  permanent  ■ 'peace.,.  • 


IThile  we're  tight  in  the  middle  of  the  home  canning  season,  it 
seems  a  very  good  time  to  pass  along  to  you  a  \irord  of  Warning  from 
the  home  cpiining  experts  of  USDA  regarding  tv;o  methods  of  canning,.-  ;  ■ 
occasionally  used,  which  are  not  approved  hy  the  Bureau  of  Human  ilu^... 
irifridn  and  Home  j3conomics: 

Oven  Canniniq:  "'•  ■       '  ,  :  •' 

This  is  dangerous  in  more  ways  than  one.    i]ven  though  the 
oven  ..goes'- tb  250  degrees  I',  or  higher,  food  in  the  jars  stays  .at 
aoout  'boiling' point  (212  degrees).    Por  vegetahles,  that 's  not  hot 
enough  to  mal:o  "bacteria  harmless.         _  •  - 

Also,  oven  can.ning  has  caused  serious  accidents  to  person^s  and 
property.    *fncn  jars  seal  during  processing,  stOc?-m  Vuild.s  up'  inside; 
the,  .jtxrs^  and  they  may  explode,    The  oven ;  door  may  fly.  Of  f, ,  .glass  . 
may  fly.  out ,  .-.you  hay  "be  hit  and  seriously  hurt  Tsy  the  flying  pa^ecQS, , 
■•^d- yaur -Ititchen  wroched.  ..  :       .  .  '  ^  '. 

Open-Ke.t t le  Crhning  '        '"  = 

;  r:.,:TLis  is  v/aste fill 'for  fruits  and  tomatoes...   TJlien  canned  this 
way,  food  is  cooked  in  an  ordinary  kettle,  then  packed  into..  ho,t„       .- .'; 
jars  and  sealed.    Bacteria  cmi  get  into  jars  when  food' is 'transferred 
from  kettle  to  jar,  and  cause  the  food  to  spoil,  , 

.   '  Eorvo  go  tables,  open-kettlq  canning: 'is'-dangero  us  .•  ■They  never,  .  ■ 
he  come  lidt  -cniough  to  destroy  the  .  hactetta. . .  -Use'  this  method  ..only  .for  ^. 
pre,servGS-j  pickles,'  aiid  other  fooc^s  with  enough  sugar  or  vinegar  to 
hiSlp  keep  them  from  spoiling. 
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TliG  nr-ticii's  applo  crop  is  going  to  "ba  a"bout  60  percent  greater 
this  :^ecr  tiirn  Ir.st  year's  S:-.:nll  production.    Abcat  112  nillion  "busliols 
are ,  no'.7  forecast.    V.liile  this  is  not  en.  uiausually  large  crop,  supplies 
v.fill  DO  li-oere-l  for  tvro  seasons.    Arny  "buying  is. reduced,  rrxd  our  ex- 
■pcrts  will  not  "be  as  groat  as  "before  the  v;ar,  v;hen  apple  crops  were  su"b- 
staiiti:uly  larger. 

Ap-.les  r.re  the  oldest  knov.T.  f  ruit .their  cultivation  "begiruiing 
iDofore  recorded  history.    And  certainly  apples  aire  the  nost  v/idoly  grovm 
fruit  in  this  country,    Svery  state  in  the  Union,  except  Florida,  produces 
then,    "i/'ashington  State  ranlcs  first  in  corxiercial  production,  it  furnishes 
alnost  one-third  of  the  entire  United  States  crop.    The  "estern  States, 
including  T/ashington,  provide  nearly  40  percent  of  the  crop.  Virginia 
is  next  to  "./ashington  State  in  production,    '^'irginia  raid  the  other  South 
Atlantic  States  contri'bv.te  aoout  20  percent  of  the  total.    The  iTorth 
Atlantic  States .,  .ITev;  York  aJid  Pennsylvania  loa.ding  in  that  group, •••• 
provide  aoout  25  percent  of  our  ajniual  apple  crop.    Jroo  the  Central 
States. .ilichigan  leading,  v/ith  Ohio,  Illinois,  Indiojia  rjid  llissouri 
next  in  order.,, we  get  a.'bout  15  percent  of  the  crop, 

'v/o'ro  ncaring  the  end  of  the  harvest  of  suriner.  apples,  which  have 
"been  on  the  narkot  in  lilierrJL  volui.ie  since  :July,    Septenber  begins  the 
harvest  of  fall  r.pples,  including  Jonathrji  r.nd  G-rines  Golden.  October 
will  be  the  pcalc  har\-csting  nonth  for  the  later  storage  apples.  That's 
when  v;e  strjrt  getting  such  varieties  as  Delicious,  Vinesap,  Staynrn, 
l-lclntosh,  Baldwin  rjid  ITorthern  Spy. 

All  this  will  be  good  news  to  apple-lovers,  ajid  \.'ill  serve  as  a. 
suggestion  that  you- begin  looking  up  sone  of  j'our  fa.vorite  apple 
recipes  to  pass  along  to  your  listeners. 


Ai:iG2soi:  coMi-hirTS  git  fooi:  situatioh 

You*  11  .doubtless  be  interested  in  coiononts  on  the  food  situation 
by  Secretary  of  Agriculture  Andersen  at  a.  recent  press  conference.  Ho 
stated  that  the  first  list  of  agricultural  cor.r.:odities  that  are  in  short 
supply  will  bo  posted  on  Septenber  1st,    As  you  know,  Under  the  nev/  lavj, 
when  the  Dcpartnent  of  Agriculture  posts  itens  in  short  supply  on  this 
list,  thoy  are  to  be  placed  under  price  control.    All  agriculturrl  con- 
nodities  not  appearing  thore  nust.bc  decontrolled,    A  revision  of  this 
list  of  itcris  in  short  supply  will  be  nade  each  r.onth  by  USDA. 

G-rain  Restrictions 

As  for  the  possible  early  lifting  of  controls  on  the  use  of  grain, 
the  Secretary  said  that  the  Department  of  Agr i cult -ojre.  will  consider  cjid 
is  now  considering  nodifications  of  these  controls.  He  cautioned,  how- 
ever, that  action  nay  not  cone  quickly. 

(Continued  on  next  pa.ge) 
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VJlion  asked  a"bout  our  grain  exports  for  194S,  Mr,  Anderson  stated 
that  our  doncstic  supply  apparently  v;ill  onalDlc  us  to  export  250  million 
TdusIioIs  of  wheat  without  difficulty.    Ho  added  that  v/hilo  we  have  no 
cor.initi.iont  for  any  S'pecific  q_uantity  this  year,  we'll  "bo  in  a  position 
to  ship  nore  wheat  if  the  coimtrios  that  aro  short  need  it  rjid  if  trans- 
portation is  availaolo, 

Blach  Marhets 

Wiion  asked  about  "black  markets,  his  comont  v;as  that  those,  people 
who've  "boon  in  the  Black  I-Iarket  "business  may  hope  for  their  return,  but 
that  QPA  and  other  goveriimont  a^oncies  v;ill  use  renewed  and  stronger 
efforts  for  control. 


0:1  TIG  WOHLD  POOI)  SGim 

You've  probably  \/onde red,  about  the  copra  agreements  into  which 
the  "Jnited  States  has  recently  entered,  with  both  the  Philippines  and 
the  i'letherlai'ids  Indies,    Do  those  agreements  mecJi  more  fats  and  oils  for 
'  U.S,  consumers?    5'or  the  present',  the  copra  this  country  receives  under 
these  agreements  will  go  to  help  out  the  world  shortage.    However,  it's  , 
certainly  inevitable  that  in  raiother  sizz  months,  there  should  be  some 
relief  for  U.S.  consumers.       ■  . 

Under  these  agreements  the  exportable  surplus  of  copra  rr^d  coconut 
oil  in  these  cc  -ontries  v.dll  be  sold  to  the  U,S.  Commodity Credit .  Corpora- 
tion, its  designees  or  to  other  claimants  with  International  i^mergcncy 
!Food  C'ouiicil  allocations  for  the  year  beginning  Septer.ber  1,  1946 » 
Tiu'ough  the  .iTetherlands  Indies  agreement,  it's  expected  that  a  minimum 
of  300,000  long  tons  of  copra  will  be  made  available  to  the  world  oil 
supply  during  the  next  twelve  montus.    Production  has  been  increasing 
steadily  in  the  Philippines  since  Jrjiuar;,-,  and  in  July  60,000  tons  of 
copra  end  coconut  oil  v;ere  shipped  frori  the  Philippines. 

Latest  report  from  Europe  is  for  a  1946"  wheat  harvest  considerably 
larger  than  last  year' s  reduced  crop.    Largest  gains  aro  in  the  Mediter- 
ranean area  riid  parts  of  western  ^iJurope.    Kov;ever  in  central  rjid  eastern 
jijurope,  conditions  havo  been  the  least  .favorable,  due  to  inadco;aato 
rainfall  in  the  spring  and  early  smuuer.  ■ 

Hern^while,  the  United  States  has  progrjpmmed  its  September  exports 
of  grrJLn  ojid  grain  presets  for  direct  humfj-i, consumption.    The  USDA 
tells  us  that  it  will  bo  able     to- ship  out  lji057,006  long  tons.  «e'.mostly 
v;heat,     224,000-  tons  y;ill  go  to  India  to  help  moot  the  food  crisis  ex-_ 
pocted  there  in  October  and  I'lovember,  just  before  India's  1946  rice 
harvest' gets  t-o  market .    The  shipment  to,  India  will  be  the  largest 
monthly  shipment  to  a;  single  comitry  during  the  present  world  food 
emergency, .  '"■  r 


SO  YQu  '-JAI^T  TO  BUILD  A  HOUSj] 

Tliese  are  the  clays  v;hen  ncr.^'"  people  are  thiiilcing  seriously  a"bout 
"building  a  liorae ,  or  considering  the  possibilities  of  renodeling.  3ven 
thov.gli  shortages  of  building  material  and  labor  are  holding  things  up, 
they're  going  ahead,  planning  v;hat  they'll  do  eventually,  figuring 
that  there's  bo'jad  to  be  a  tine  v;hen  those  plans  can  becone  reality, 

SevoraJ.  important  factors  nust  be  considered  in  any  such  plans, 
the  cost,.., the  value  to  the  f ami ly. ., .planning  the  location  and 
interior  layout ^  .v;hen  to  do  the  uorlt,  etc*     In  all  probability, 
many  of  your  listeners  v;ill  be  interested  in  hearing  a  few  suggestions 
from  economists  of  USM' s  Extension  Service  regarding  these  problems. 
These  v:ere  presented  by  an  e:::tension  speaicer  at  the  recent  annual  meet- 
ing of  the  Farm  '/omen's  Coioncil  in  Vfest  Virginia. 

It  may  seem  elementary"  to  }point  out  that  a  careful  advance  esti- 
mate of  all  costs  should  be  made.    The  fa.ct  remains,  thougii,  that 
many  people  \viao've  built  a  house,  or  done  some  remodeling,  have  been 
unliappily  s'oi'prised  at  the  final  total  cost.    It's  v/oll  to  aslc  advice 
from  neighbors  vrho've  had  such  vrork  dene  recently,  and,  of  course, 
lumber  dealers  and  contractors  can  help  in  reaching  a  fair  estimate. 
Just  to  cover  unforeseen  changes  aiid  developments,  it '  s  a  good  idea 
to  add  a  small  percentage  to  the  final  estimate  reached. 

Estimate  Your  Income 

Ae  to  the  amouiit  any  family  sho^old  invest  in  building,  this 
naturally  vaxies  v;ith  individual  groups.    The  economists  suggest  that 
an  estimate  be  made  of  \;hat  the  net  ir.como  is  likely  to  be  during 
the  ne-ct  several  years. .  .possibly  fro:i  7  to  10  years.    An  approximate 
figi;Lrc  car.  be  reached  b;y-  estima.ting  the  total  income,,  deducting  from 
it  the  expected  .expenses,  a:id  adding  the  savings  on  hand.  Incidentally, 
allov/eiico  should  be  made  for  the  necessary  increase  in  the  cost  of  in- 
surance and  taxes  vnich  will  result  from  the  building  contemplated. 

Another  importnit  question  to  be  decided  is  this:     will  the  money 
invested  in  a  now  or  better  home  contribute  more  to  the  v/olfai'e  an.d 
hap::.incss  of  the  fax-iily  than  if  it  were  spent  in  some  other  v;ay?  Such 
items  as  clothing,  a  nev;  caa",  household  equipment,  edt\cation,  travel 
and  entertainment  sho'old  be  balanced  against  the  building  program. 

'..laen  it's  a  farm  building  that's  under  consideration,  the  factor 
of  a  possible  increase  in  the  family  inccm.e  resulting  from  this  con- 
struction also  should  be  taI:on  into  consideration.     If  you  have  a=home 
that  doosn^t  satisfy  you,  but  find  that  building  costs  are  completely 
beyond  your  financial  possibilities,  you'll  do  well  to  give  serious 
consideration  to  renovating  or  remodeling.     In  this  way  you  can,  per- 
haps, bridge  the  gap  between  v/hat  you  have  and  what  you  want. 

(Continued  on  next  page) 


Fl3.li  L  0  cat  ion  C  are  fully 


■'    ,     And  this  TDrings  up  the  natter  of  location  and  arrangonont,  ITor 
th&  farn  far.iily,  grea.t  care  should  l3e  exercised  in  planning  the  location 
and  arrangenont  of  any  ne\i^  Duilding,  with  the  idea  of  naking  it  possililo 
to  acccnplish  nore  work  in  a  given  period  of  tine.    In  any  hone,  of 
course,  careful  planning  is  necossai-y,  to  insure  a,  confortalilo  and  con- 
venient place  to  live,  according  to  the  -nee-ds- -of  the  individual  fanily. 
Too  fev;  'builders  consider  that  when  a  nev;  hone  is  "built  or-  an  old  one 
renovated,  the  result  should  neke  life  no-ro  interesting  and  work  sinpler. 

The  natter  of  financing  new  "building  is  douhtless  the  first  proh- 
len  considered  "by  any  f ai-iily.  .•  .there '  s  no  ■  possibility '  Vhat  this  v;ill 
"bo  overlooked.     Theref ore ,  ■  in  this  discussion,  the  nannor  and  nethods  of 
fincxicing  vrill  not  be  covered.    However,  the  question  of  v/hether  to 
,  Duild  at  T>i'cscnt;-  high  prices,  or  wadt  for  l)uilding  cost.s  to  cone  dovni, 
is  one  that,  deeply  concerns  nany  people,  •  U&DA't-:  ocononists  point  out 
tha.t  an  inportaait  part  of  the  question  is  whether  you  can  build  without 
undertriiing  aii  unnajiageaole  debt,  .'The  px'obaole  futvijre  of  frnily  incone 
or  ability  to  pay  out  of  savings  is  as  inportajit  r,s  the  probable"  .future 
of  building  costs.    If  you  ass\ino  continued- high  cost  of  building,  for 
.isone.'t'ino  to  cone,  the  fanily  nust  decide  v/hether  the;/' re  prepared  to 
' v/ad t ,  7)0 rhaps  for  a  fev/  years,  or  v/hether  it  will  be  ■  a  iv'iser  policy  to 
proceed  v;ith  building  plrjis  as  natcrials  becone  available, 

coBii  Qoin-ii^  ■■ '  •    •  •    ■  ■■ 

Here  cxo  sone  hints  iron  tho  hone  econonlst.'s  of  USDA '  s  Bureau  of 
Huriaii' Nutrition  and  Hone  Scononics  about  difftil-bnt  ways  of  preserving 
■■corn  for  wintertine  enjoyment,    i«Io\^  that  hone  gardens  nxo  yielding  sweet 
corn -for  the  fajnily' dinner  table,  if-s  '  a-' 'good' idea*  to  '  put  up  a  few  jars 
of  corn  relish.     The  golden  corn,  conbined  with  the  bright  red  and  green 
poppers,  ncko  this  a  colorful  noaltinc  treat,  as  v;cll  as  one  that's  full 
of  flavor.    Eenonber  thv.t  the  corn  you  choose  for  thi^s,;  or  any. .other 
nethod  of .  preservat  ion,,  should  be  at-  tho  pepk' Vf  exGcllencc.  f. ox.  good  eat~ 
ing.    And  it' should  be  prepared  as  quickly  'as'pVssible  after  pickiiag,  be- 
fore the  su^ay. ..turns  .to  starcii, '  '  ' 

•'"■'.'-. . •  ■  ■  •  ■ 

••■    •■■  Frozen  corn"  is  a  great  treat  ..with  cold  v/eathor  no  als,..aaad whole - 
kernel  corn  has  proved, nost  successful  for  freezing.    ;Corn  frosan.-on  the 
cob  is  sonetines  disappointing;,,i  beoausc  it  docs 'not  have  tho  flavor  of 
fresh  corn  on  the  cob.    Also,  it  t'-kes  up  nuch  nore  freezer  space.  To 
help  in  cr±ting  kernels  fron  the  corncob,  here's  a  worthwhile  household 
hint.    Drive  a  nail  through  tho  cutting  board,  upv/ard- at  a  s-light:  aziglc. 
Then  forpo  .the-  er;r  ..of  ..eorh-onto  tho  n^iil,  whl'cK  wiU^.-hoid  .it  :_';^irnli.'  in 
cm-upri-gh't"  kern-els  can  be"' sii CO d  off  easily  with 

-a-' shirj'p  "knii 0 .    V/iioh  it  cones  to-  'caiihing  corn  afc  hoj-ie.ythe  liorxol o'cononist s 
enphasizii.,  thQ.  inportan.co .  pf.'..usin>  a-  stean  pres^uro,V'G'4p-°^»  --^^  A "higii  . degree 
of ,  hc_a't;i's;;rp:qi\ired^t  low-acid"  foods  sri"cly,  rjid  only 

-'a-prdsSure '"canncr  assur^^  tiiigV'--'-.'  '  '   .. ;.:;iii-0: i 
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Los.  Arif^elos 

poaches  (sGvcral  varieties)  freestones  and  clings, 
cantaloups  (lov;cr  in  price),  nclons,  Cransliav7S, 
Honc7dev;s  and  CasalDas  (lower),  Bartlctt  Pears  (lov;er) 
Plu::;s  (several  vaiieties)  .  (lov/er) , grapes,  seedless, 
Hea  l-!al?<;;a,  Ritier  and  Lady  fingers  (lov;or),  oranges 
(ceiling),  lenons  (slightly  lower),  Persian  nelons, 
v;atcn.iclons  (lov;cr) ,  nectarines,  avocados  (high) 
Berries'  (higiier)-,  figs  (higlicr) ,  iDananas  (ceiling), 
grapefruit  (ceiling) , lines . (high) 
Lettuce  (low  in  price) ,  tor-iatcos  (v;ide  range  in 
price),  Bell  peppers  (low),  eggplant  (lov;  priced) , 
Spanish  onions,. cucuni'bcrs 

Beans,  snap,  and' lina  (slightly  liiglier) ,  celery  and 
cauliflower  (slightly  lov;er.) ,  carrots  and  iDunched 
vcgGta^blcs,.  caboage  (higher)    potatoes  (iJliite  Rose, 
Russets  and  Burbrjilcs) ,  sv/eetpotatoes  ■ 
Asparagus,  squash 

San  Francisco 

BSSx  rRUIT  BUYS  Peaches,  freestone  and  ^clingstones -(lov/er) ,  pluns, 

pears  (lovjer),  v;ater3c3,ons  (lov;cr),  Persian  nelons 
(lov;cr)  . 

Ill  MOrLlR-i.13  S'JPPLY,   G-rapos,  apples  ("belov;  ceilings),  nelons,  Cranshaw 

and  cantaloups 

liT  LIC-E]:  SII2PLY  Tigs,  lines,  "bananas,  "berries,  nectarines,  pineapples, 

avocados 

BSST  VSO^TABLi]  BUifS,...,  Tonatocs  (lov/cr) ,  onions,  potatoes  (v;hite  and  Russets) 

liT  M0ie2A!ZH;  SUPPLY   Corn,  squash,  peas,  cucui.i'bcrs,-  caliTDa^e,  caulif lov/er, 

"beans  (sna.p  and  linaj ,  carrots,  celery 
IIT  LIG-ZT  SUPPLY  Artichokes,  "broccoli,  spinach 

■Portland 

Peaches  (lov;cr),  pluns,  cantaloups 
i^plcs,  pears,  gTa,pes  (lo\;cr) 
Baiianas,  orajigcs,  lenons,  gra-pef ruit',  figs 
Onions  (lower),  potatoes  (higher),  squash,  "beans, 
tonatocs,  corn 
Celerj^  ca.ulif lov;cr,  peas 
Lettuce,  peppers 

5ca.ttle 

BSST  PRUIT  BLTTS  Cantaloups  (lov;cr),  peaches  (lower)",  pluiis 

IH  M0DZRA23  SUPPLY, o...  G-rapes,  apples,  iDerries,  ora:igos,.  nelons  (honeydews 

and  Casa"bas) 

III  LIGHT  SUPPLY,. i » o. .  Apricots,  avocajdos,  "banajias,  grapefruit 

B3SS  "TEGH'IABLS/BUXS.:,,.  Cucunljcrs,  onions,  potatoes,  green  corn  (lov;er), 

tonatocs  (lovrer) ,  "beans 
Hi  MOIBRAaB  SUPPLY  Cauliflower,  ca"b'ba<"e,  celery,  eggplciat 

III  LIGHT  SUPPLY  Lettuce,  green  onions,  spinach 


KSST  muiT  B'jrs.  o . ,  e . . . . 

m  i:0IB3AT3  SUPPLY  

li;  Llij^jj  SIjP?JjY» «••••••■ 

BUST  Y^3-JlTA3L^  BUYS...... 

IIT  M0IDS-PAT3  SUPPLY. . . . . , 

m  LIGHT  SUPPLY  


B3ST  lEUIT  BL'/S  

IIT  HOIGSATi:  SUPPLY  

Xi'4  XjX^uiJl  S<J3^x'X.'X« •••••••• 

B33T  l/IiaJ'TA3L2  BUYSe.... 

lil  M0]E3AT:3  s,upply  

Ill  LIGHT  SUPPLY  
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A  weekly  service  for  Directors  of 
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PAIL  PLOinS 


—  Grain  restrictions  lia.ve  l^een  sonewhat  eased,  in  view  of  our 
Million  "bushel  crojp. , ,  .the  SOfo  extraction  rate  for  v;:ieat 
flour  Vill  DC  a  thing  of  the  past  after  Septern'oer  1, 


SLIM  PICKIxI'S  or  lAl^S  —  The  fats  and  oils  crisis  isn't  over  yet.... there 
v;on't  Tdc  any  materia.!  increase  in  domestic  supplies  for 
the  next  12  months, . .such  facts  as  these  call  for  a  more 
active  program  of  fat  salvage  aiuong  homemakers. 

APPL3  ALCESHI  —  Lmagine  it,  there  is  an  "essence  of  apple" .« .aiad  this  nev; 

development  in  food  science  is  fascinating  to  hear  a'oout.  It 
malces  a  nice  featu-re  during  a  oroadcast  in  vhich  you  might 
■    lie  mentioning  the  current  apple  supply, » .vrhich,  ."by  the  way, 
is  getting  "better  as  the  days  "become  longer,, 

OPillLlTICil  "SCHOOL  miCH"  ~~  Everything's  proceeding  according  to  Ho^de,  as 
-   the  48  states  aiad  cur  territories  "sig-n,  .seal  and  deli\'or" 
their  agreements  with  the  TJSDA  under  the  nev;  school  lujach  Act 

TEJ  BLSSSXITCt  op  TKS  PLJDT  —  Here's  a  very  nice  story  aoout  this  ceremony 
in  a.  fishing  iDort  of  Louisiana,  IlorgaJi  City. ,  ...famous  for 
•  ■  its  jira'bo  shrimp,  , 


PACIPIC  IIA 


jT  PA1^0R,:U'LA.  —  Close  check  on  t)est  fruit  and  vegDtable  "buys 
proves,  good  news  to  home-cannors  vrho  are  settling  dovrn  to 
their  schedule  for  caiming  pickles  and  relishes..  Tomatoes, 
cucuiaoers  and  onions  are  right  up  there  at,  the  top  of  the 
supply  list , 
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'TliG  80  porcGixt  extraction  rate  for  vrheat  floi^,  which  "became 
efiGctive  March  1  to  heli^  stretch  vheri;  supplies  for  domestic  use  and 
export,  v/ill  "be  terr.inated  Septem'ber  1,    Other  restrictions  on  our  wheat 
supplies  have  iDeen  nodified  aad  more  grain  can.  "bo  exported,  in  light 
of  the  "bill ion- "bushel  1946  crop  and  other  developments, 

Thougli  the  feiiiliar  tjnpes  of  floux  won't  Tdo  on  the  market  right 
av/ay,  millers  are  at  lilDcrty  to  nalco  any  tygo  of  flour  they  want  and  have 
a  demand  for  after  Septonher  1.    You'll  see  agadn  the  choice  high  patent 
calte  flour,  the  65  to  68  percent  patent  flour  from  soft  wheat,  used  for 
caI:os,  "biscuits  and  hot  "breads,  and  the  72  percent  extraction  flour  from 
hard  viieat  customai'ily  used  "by  "bsi:ers,    V.Taile  mills  do  not  have  much  of 
the  emcrg-ency  flour  on  hand, (they  usually  make  flour  according  to 
"brand  specifications  rnd  standards  and  according  to  the  volume  ordered) 
grocers,  v;holesalors ,  jo"b^oers  rxid  "balcers  do  have  emergency  flour  on 
hand* 

The  record  wheat  crop  this  year  does  not  mean  that  all  restrictions 
can  T3e  removed.    Limitations  on  the  quantity  of  flouj:  which  may  he  iDro~ 
ducod  for  domestic  distri"but ion,  and  restrictions  on  the  use  of  v/heat 
for  other  food  rnd  non-food  p\irposes,  are  "being  continvied.    These  v/ill 
help  to  assure  suixDlics  for  export  and  a  reasonahlc  reserve  for  carry- 
over into  the  1947-48  year,    For  cxoxiple,  millers  may  produce  only  85 
percent  of  the  flouj:  they  mcoiuf rctui-ed  for  domestic  use  on  a  monthly 
average  in  1945.     Similar  restrictions  apply  to  cerepJ.  manuf act-ojrers, 
v;ho  may  process  only  85  percent  of  the  wheat  they  used  for  domestic 
consviuption  in  1345, 


SLIl-I  PICKIIT'S  Oi:  FATS 

As  you've  dou"btlcss  heard,  the  outlook  on  the  fats  rnd  oils  situ- 
ation isn't  a  very  "briglit  one.    You'll  he  doing  your  listeners  a  service 
if  you  continue  to  give  then  all  possi"blo  fat  saving  suggestions.  The 
story  "Facts  Ahout  Fats"  in  Rr.dio  Hovjid-Up,  March  8,  contains  a  num"ber 
of  hints  you  may  like  to  pass  along.    If  you've  cJready  used  these  in 
your  progrcm,  it  will  do  no  harm  to  repeat  then,  as  the  facts  of  the 
situation  indicate  there  won't  "be  any  material  increase  in  domestic 
supplies  for  the  ne:rt  12  months. 

Rendering  fat:     Some  of  the  nev;er  honcnrhers  in  your  audience  nay 
not  laaow  a"bout  rendering  fr.t  for  use  in  cooking,  so  here's  the  method 
suggested  o-j  USDA's  cooking  experts.    Trim  the  fat  from  either  cooked 
or  uncooked  neat,  cut  it  into  small  pieces,  or  put  it  through  the  meat 
grinder.    Then  melt  it  in  a  doulnlc  "boiler,  or  in  a  pan  set  over  hot 
water.    Strain  it  througli  a  cloth  into  a  can  or  jar,  and  store  it  in  a 
cold  place.    The  hits  of  crisp  fat  that  are  left  over, ., cracklings ,  as 
they're  called. ..  .are  delicions  mixed  into  mui^fin  or  hiscuit  "batter 
"before  "brking, 

(Continued  on  next  page) 


Koop  Scradorod  Tat  Cold:     It  roallv  is  importaxLt  to  koop  this 
rondorod  fat  cold,    Tho  Sc?xig  applies  to  aiiy  moat  drippings  saved  for 
use  iia  cooking.     This  fat  v/ill  spoil  more  quickly  than  the  coimnercirJ. 
shortenings,  aid.  it  should  not  "be  allov/ed  to  stand  around  the  hot 
kitchen  in  an  open  can,  as  is  sometimes  done,    Sven  v/aste  fat  which  is 
"being  se.ved  to  turn  into  the  "butcher  for  salvrLge  should  "be  kept  cold, 
as  th-is  helps  to  preserve  the  glycerine  content.    Ifnich  "brings  along  the 
reminder, »  « 

Fa.t  Salvage  is  Very  Important;     Toll  your  listeners  to  continue 
turning  in  every  bit  of  waste  fat  to  the  butcherc     If  it  weren't  for 
the  qucjitities  already  sa.ved  by  American  homcmakcrs,  the  soap  shortage 
might  "be  v/orso  than  it  is.     Soap  production  ajid  fat  salvage  are  closely 
tied  up,  md  will  "be  until  the  countries  from  which  we  formerly  got 
large  supplies  of  fats  and  oils  are  back  on  a  prewar  basis, 

Have  you  heard  what's  happened  to  apples?    The  fresh  apple 
flavor  that  used  to  disappear  in  vapor  when  apple  Juice  was  heated 
is  nov/  "being  captured,  md  scientists  have  foviad  a.  way  of  -  turning  it. 
into  an  essence  that  can  be  used  conmorciallyo     It's  valur."blc  for 
flavoring  caaidy,  "beverages,  sherbets,  ices  and  fruit  jellies. 

This  came  a."bQut  when  the  scientists  of  USDA' s  Uastorn  Hegional 
Research  Labora.tory  in  Philadelphia,  started  hunting  for  a'wa.y  to  use 
off-gTrade  apples,  and  also  the  skins  and  cores  of  apples  left  a.t  pro- 
cessing plants.    One  product  of  this  research  was  apple  s;>T:up.    As  you 
proha.bly  loiov/,  this  was  used  by  some  to'cacco  manuf actuners  during  the 
war  in  place  of  glycerine. 

Catching  the  Apr->lo  Essence 

The  process  of  making  the  apple  essence  incl'ades  catching  the 
va.iDor  from  the  manufacture  of  ax^ple  syi'up  and  a,pple  juice,  breaking 
it  do-wTi.  and  condensing  the  flavorc    One  ga.llon  of  the  essence  conta.ins 
the  vola.tile  flavoring  constituents  of  100  to  200  gallons  of  juice. 
This  essence  can  "be  "blended  with  a  good  grade  of  corxiercial  a,pple~ juice 
concentrate,  to  give  a  full-flavor  concexitrate .    This  needs  only  the 
addition  of  water  to  make  a  beverr.ge  with  the  taste  and  smell  of  fresh 
apx^le  cider. 

The  fla,vor  recovery  process  also  has  "been  used  successfully  on 
juices  of  Concord  grapes,  black  reaspborries ,  currants  and  strawberries, 
and  it's  believed  possible  to  apply  it  to  other  fruit  juices.  This 
nev;  process  seems  likely  to  make  possible  production  of  jollies,  jams, 
preserves  and  bottled  beverages  which  will  have  an  ir;pro'ved  true  fruit 
fla>vor,,,at  a.  very  slight  increase  in  cost. 
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GP.j]IlAn:ioir  i' SCHOOL  LlTiTCH^' 

Aiij  nonont  now,  autunii  "bo  iioror    V/liicli.is  a--othGr  way  of 

saying  tliat  school  l:olls  will  bo  ringing  and  scliool  qhildron  will  be 
sayin;^  aclios  to  season  in  tl.o  s'on,  and  laov;-do-you-do  t-o  "bodies  and  "black- 
"boards. 

This  year  thoi'o'is  a  nov;  v;riniclG  to  going  TDack  to  school,  I'/liilo 
tho  kids  vrerc  dunlcin-g  in  swimning  holes,  md  x^icking  TDlack-dyod  suscois, 
tho    79th  Congress  passed  a  law  saying  that  our  school  children  are 
entitled  to  o.doq^uate  end  nutritious  food»    And  having  said  so,  it  wont 
further,  end  declared  that  it  v.dll  "be  the  policy  of  Congress  to  see 
that  they  get  it.  .; 

Don't  nisundeystDndo    There's  nothing  nev;  a"bout  school  lu:ichoso 
They've  teen  on  the  statute  "books  "before .» .since  1935,  as  a  matter  of 
fact.    But  it's  "been  a  yearly  ?i'f  air, sonething  that  cnne  up  before 
Congress  every  fiscrJ.  year,    iTov;  it's  pernanent  legislation.  Congress 
dou"btless  figm'ed  when  it  pr.ssed  the  School  Lunch  Act  that  any  child 
who  can  get  .one-third  of  his  daily  nutritional  reqvirencnts  at  ther  school 
l\mch  aeal  ha-s,  a  r'aincheck  for  good  health  rjid  good  citizenship© 

States  Sirc-ing  ^Igreoucnts 

•  The  Dc.partiient;  of- Agriculture  got  to  v;ork  innediatcly  after  the 
Act  "bccrae .  lav/  on  juno."4,  prepared  a  uniform  agreenent ,  end  sent  it  to 
all  the  States  for  signature.    So  far,  35  States  rnd  Hawaii  have  signed 
the  agrecr.e.nt,    J-I6st  of  these  agreo-i..ents  have  "been  nade  with  the  State 
Dcpa.rtncnts  of  Education,    l^lien  this  v/as  not  possi"blc,  the  agrecnont 
was  "betv/een  the  !Depart:.-.ent  of  Agricultvjre  and  the  State  Department  of 
Puolic  Uclfarc,  or  sone  other  State  agency  designated  "by  the  governor* 

In  addition  to  these  35  signed  agrcenents  v;ith- States ,  plus 
Hawaii,  other.-.  Oetecrients  arc  "being  revicv/ed  "by  the  'JSni  to  detorr.iinc 
whether  they  conforn  with  the .  "ITational  School  Lunch  Act."    It's  up  to 
the  Dcpcj-tnent  of  Agriculture  to  screen  each  agreement  carefully  to  see 
that  it  jiocs  v/ith  .the-  laWe  .  ' 

ITew  ??xiT>hlots  Tell.  5't-or.y  .  '  ■      ■  • 

T.U  ■  -^'pairtjaaa-t '  of  AgrSculturo  has  prepared  a  new -lerflet  telling 
hov/  the  school  lui^.ch  progrrzi  operates.    Copies  are  availalile  upon  re-' 
quest  f ron  .the  Department  of  Agriculture's  Production  £'jid  Mar]:eting 
Administration.     It's  nui-foered  P^i-lS,  v/ith  an  August  release  date,  . 

Aiiothe-r  pulalicajlion  tc  "be  availaTalc  soon  Is.  a,  pcmphlet  con- 
taining a  "oat  ch  of  nev/  recip-is  for  sdaool  lunch .  iripnus This  v/ill  "be 
ready  l)y' the' end  of  Septem"bex-;  according  to  the  Bureau  of  Human  ITutrition 
and  Homo  I3cononics,  responsible  for  putting  it  together. 
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PIGICIHG  A  leiOIJ 

If  70U  happen  to  "be  telling  ^^our  listeners  that  several  mernlDers 
of  the  rnuskmelon  foi/iily  are  noi'i  in  good  supply  in  .local  markets,  you 
might  also  pass  a.long  these  suggestions  on  how  to  pick  a.  good  nelon,  ■ 
And  a,dd  a  caution  note  to  the  effect  that  squeezing  or  poking  is  de- 
finitely not  good  grocery  store  etiquetteo  0  o"besides,  it  spoils  the  fruit 
for  the  next  customer»  .  •  ' 

On  cantaloup,  examine  the  skin  under  the  netting  of  the  rindo 
(i'etting,  you  knov;  is  the  term  applied  to  those  lace-like  formations  on 
the  rind  of  a  light  gray-green  color),    A  good  ripe  csntaloup  has  a 
slight  golden  color  hidden  under  the  netting.    Weight  in  the  hand  is 
another  thing.    The  heaviest  ones  are  the  rijpest»o.a  ripe  melon  gives 
the  impression  of  "being  "heavy  for  its  size,'^    The  stem  end  should  have 
a  smooth  even  scar,  v/ith  no  stem  attached, 

Ploney^baJl  and  honeydew  melons  are  not  cantaloups,  as  some  peoxole 
"believe e    Honey"balls  have  only  slightly  netted  rinds,  and  the  skin  is 
light  yollo'w  i.;hen  it^s  ripoo    Honeydows  have  smooth  skins,  pale  green 
in  color*    3oth  are  picked  ivhilo  still  grovdng,  so  usually  their  stems 
are  attache  do 


S0Ga3.  ST.AI-g  vH9  3]XTI!;iD3D 

0?A  announces  that  spare  stamp  #49.  for  five  pounds  of  sugar  for 
household  use,  due  to  empire  on  August  31st  s  has.  boon  oxtendod  for  30 
dayso    It  will  "be  valid  through  Soptemlser  SOthc    'ihis  V;;.-i.ll  give  those  \-;ho 
haven't  "been  a"ble  to  use  this,  stamp  a  further  chajice  tj  get  the  five  poijixds 
of  .sugar  which  it  covers,,     In  the  meantime;  si^aro  stamp  7,-51,  also  good  for 
five  poujids  of  sugar,  "becomes  valid  on  Soxotem"ber  1st,  and  v/ill  he  usa'ble 
through  December  31st o 


■HiG-Q-  .AlID  POULA'aY  FXOTUBi; 

Koro-s  the  most  "ecent  information  on  pouV-ry  and  eggs.,  released 
just  last  \;Gok  "by  USjDA'c-  lluroau  of  Agricultural  .T.oonomi.js •,     it  appears 
that  egg  supplies  for  the  fall  months  v/ill  "bo  almost  as  largo  as  during 
the  summer,  and  at  least  as  largo  as  last  year^    Sgg'  production  for  the 
rest  of  thi.s  year  v;ill  ho  from  6  porcont  to  9  percent  "L^lov/  last  year,  "but 
wo  have  on  hand  record  cold  storage  stocks  of  shell  and  frozen  eggSo 

SupTjlies  of  chicken  for  the  next  few  months  will  "be  slightly  smaller 
than  last  year,    5'ovrer  rh.ickeng  v,rill  "be  i^i'^d-'-cedj  hut  there's  "been  a  sharp 
reduction  in  the  quantity  taken  "by -the  A".  T:   so  civiliaaa  supplies  will  not 
"bo  seriously  affec-ood.     It's  ostima.ted  each  of  uv  will  have  a"bout  tv/o 
pounds  loss  than  t-he  25-, '3  po'itds  of  chickvjn  per  r-jrson  vihich  wo  ate  in  1945. 

!'.h.en  it  comjs  to  turke;'.,  each  of  us  /jill  have  ac  least  as  much  as 

we  had  last  year^,    Here  aga.in,  production  han  l)oon  cut,  "out  there  are 

large  cold  storage  stocks  on  hand.    The  estimate  is  for  approximately  the 

same  consumption  as  last  year's  record  of  4.3  pounds  of  turkey  per  person. 
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TIiJ  3L3SSI:TG  0?  ?H5  ?T.T^.T^ 

A  colorful  and  interesting  coronon;-  loiov.-n  as  "Tlio  Blessing-  of 
tile  rieot"  takes  placo  on  Sunday;",  Soptoinbor  1st,  at  Morgan  City,  Louisi-  ■ 
ana.    Tliis  started  a.s  a  small  ooservanco  in  1935,  "but  has  grown  into  a 
nationally-lcnovvn  event.     Its  purpose  is  to  ask  tlie  "blessing  of  lieavon 
on  tlie  endeavors  of  the  fishing  iljot,  and  divine  protection  against  the 
dangers  of  the  sea,, 

This  custom  is  TDolieved  to  have  had  its  origin  in  ancient  times, 
when  human,  sacrifices  were  made  at  the  launchings  of  nev;  craft,  in, order 
to  appease  the  devils  of  the  uriaao'.im  seao     It  "became  an  essentially  re- 
ligio'0.5  ceremony  eventually,  ho'./ever,  and  since  early  Christian  tines  ther 
has  "been  a  TDlessing  of  the  "boats  in  various  fishing  corimunities ,  at  the 
"begi:i:-.in=i:  of  each  new  season.    Many  Louisiana  fishermen  are  descendants 
of  the  early  Bretons  who  cane  to  the  fishing  'briiks  of  the  new  v/orldo 
It's  only  natural  that  in  following  their  trade,  they  should  follov; 
their  customs  as  v/ell. 

An  All-Da:'-  Cele"bra..tion 

In  Morgan  City  and  the  neighooring  Berwick  3a,y  communities,  the 
"boats  of  the  fishing  fleet  will  line  up  along  the  v;harves  on  the  morning 
of  Scptem"ber  1st,    At  11  o'clock,  the  priest  and  a.lter  "boys  of  Saci-cd 
Heart  Church  v/ill  circle  the  Bay  on  a  trav/ler,  aaid  the  "blessing  v;ill  be 
invoked  on  the  "boats,  individually  aiid  collectively.    A  v;ater  parade  of 
decorated  tratWlers  will  follow,  and  then  there  v;ill  "be  man.y  festivities 
.o.gcjnes,  dcuicing,  diniiers.    Late  in  the  evening,  the  corona^tion  "ball 
v/ill  take  place,  at  v;hich  the  King  and  Queen  of  the  cele"bra.tion  will 
"be  crovmeda    A  record  nui^'oer  of  visitors  is  expected  this  yca-r,  including 
state  officials  and  moiiy  other  dignitaries. 

The  Port  of  Shria-ps 

Morgan.  City  has  "be^n  chosen  as  the  center  of  "The  Blessing  of  the 
ileet"  ceremony  "because  of  its  importr^iicc  as  a  shipping  port  for  fish«»« 
shrimp  i:i  particular.    In  1945,  over  9  l/2  million  pounds  of  hea.dless 
shrimp  were  shipped  from  this  port,  ajxd  in  addition  very  large  o^uan.titics 
of  fresh  and  salt  waiter  fish,  crats,  turtles,  frogs  and  oysters^  I'he 
jum'uo  slirimp,  for  which  Morgan  City  is  famous,  r'on  on  the  average  from 
15  to  20  to  the  po'xnd,  v;ith  occasionally  a  fev/  that  average  from  9  to 
15  to  the  pouiid.     It's  reported  that  a  few  months  ago  o,  trav/ler  fishing 
far  out  in  the  Culf  "brouglit  in  a  catch  of  Brazilian  j'om'bos  weighing 
four  or  five  to  the  po'jnd,,oa  size  viiich  wo'old  certainly  provide  a, 
supe r— shrimp  co ckt  ail i 1 1 
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As  a  postxjript  to  tho  precoding  story,  you  rnay-lilto  .to  tell  your 
listeners  that  there's  plenty  of  "both  fresh  oiid  frozen  fish  to  go 
arouiado « . •■12-7  million  pounds  of  frozen  fish  and  shellfish  \^rcre  reported 
in  cold  storage  on  August  1st,    This  coniparos  with  a  little  more  thou 
79.1/2  million  pounds  a  year  r.go,  and  indicates  a  romarka"ble  production 
record  during  the  le.st  few  months,  _  ■ 

Studies  shov/  that  people  have  "been  eating  far  more-  frozen,  fish 
this  vera-  than  in  prewar  years,  ojid  the  trend  seems  to  be  continuing. 
This  is  Decauso  of  "better  consumer  acceptance  of  all  frozen  foods,  con- 
tinued short  supplies  of  meat  and  poultry,  and  improved  production  a:id 
marketing  techniques  in  the  frozen  field.'    '       '   '   - 


GALL  ?QR  OCs^i:iiUMlj  CCIjSIWASIOE 

Tou^re  prohahiy  herring  questions  these  days  about  -  fee^- world  ..food 
situation, , «aucrios_  as  to  how  serious  famine  conditions  are,  and  how 
much  longer  there  v/ill  bo  calls  on  the  United  St o.tes  for  relief ,  . ."  In  a 
recent  radio  broadcast,  Secretary  of  Agricult-orc  Anderson  said  that  the 
world  is  still  short  of  food,  and  tha.t  while  v/c  have  shipped  large 
quratitics  of  food  overseas  for  famine  relief,  our  task  is  not  yet 
finished, 

Mr,  Anderson  points  out  that  the  government  is  still  rc-stri'cting 
the  use  of  grains  oiid.  fats  rjid  oils,  raid  that  everyone  is  asked  to  pre- 
vent'  the 'v/ast;e  of  :.food,  to  salvage  used  fats,  rrxd-to  can  all  available 
vegetables  rnd  ^r^.iits  that  are  not  us6'.d  fi-oSh.;  -Ho- admitted  tho't.":  it  is 
not  possible-  .at  this  time  to  see  def  init61y 'J'ust  v;hat  -o-ur -job..' will  be, 
or  the  extent  of  the  world  food  shortage  for  the  coming  winter.  He 
mentioned  also  the  uncertainty  regarding""thi  agency  v/hioh- w-i  11  talce  over 
the  relief  job  that  UiCHEA  has  been  doing,  wheat  that  agc-ncy  goos.  o-at  of 
existence , 

In' spite  of  the  cp-cstions  we  face  about  the  future  of  food  relief, 
the  So'crc-tary  .said. that  we  Cc?ji  be  sure  of '"one  "thing:     our  foo-d  supply 
program  is  still -a  going  concern,  and , the 'Aac'riSci?.  farmer  is  sti'll  on 
the  battle  froii,t..   ,  •        '.  ."  .    "  '      •-•  ^  

5  •     In -this  ■connection,  you'll  note  that  alth.qugh  Mr,  Anderson  foimd 
it  possible  to  remove  spfae  grain  rest rict ions .notably  the  - 80- percent 
vmcat  extraction  order,,  ohe  raised  t'le  comatry's  .grain  export  goal.  He 
ejinounced  that  the  "target''  has  been  changed' 'from' 250"  million  bushels  of 
wheat  and  flour  alone,  to  a  probable  total  of  400  million  bushels  of  all 
grains  Diid.  grain  products. 

It's  well  to  rcncnbcr  that  tho  casing  of  restrictions  doesn't  fore- 
cast solution  of  the  v/orld  food  leroblem.     It  simply  nonjis  tho.t  the  govern 
ment  considers  it  safe  to  remove  so?io  of  the  emergency  measures  ado]ptcd 
v/hon  it  v;as  extremely  difficult  to  get  food  for  relief  shipments. 
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PACIFIC  imiaT  vMomik 


"        Los  An^'^eles 

SEST  3T.UI2  3UrS  Peaclies  (lov/er) ,  pears  (lov/er) ,  grapes  (lower), 

IIODUSASil  SUPPLY  O.C90C  CaiitalouT).s  (liiglier) , ■  pluiis,,  Casa"ba  and  Oraiishaw 

aeloriS,-  i;aterneloiis  (higgler),  oraiities 

ni  LIGHS  SrPPlY^.o  Bar-aii-as,  l3e;?rics  "'^ 

BSST  YiiC-ESiSLL  BUYSe.eo.o  OrrioriS,  .tonat.oes,  potatoes,  cuc-uiilDers;,  Bell  peppers, 

eggplant  ■ 

Ill  MOIC3RA!Z3  SUPPLY  e««*«o  Lsttuce,  corn,  pea,s,  cauliilov/cr,  celerj',  squash, 

"bijuached  vegetatles,-  ca'b'bago 
I]ir  LIG-EII  SITPLY  ..esavcto  Asparagus,  greens  , 

San  Prr^cisco  " 

BES2  FPwUI'I'  3UrS  irectarines,  prunes  (lower),  ^i^aterr.ielons,  pears 

laJ  M0IG3a23  Supply       ,o.  Peaclies-'Chislier),  apples    grapes,  Persian  and 

Eoneydev;  nclons 

L.T  LI G-ET  SUPPLY  ,,6!>»o»o.  Cantaloups,  avocados,  l)lac!:iDerrj.es.,  figs 
BIISI-  VIiG---jIlft3Lo' BUYS  o*ot,»  Onions  (low),  celery,'  (lov;er),  eggplant,  peppers  (lov/), 

•   toxjiatoes  (lower) 

liT  SUPPLY  6»«oo«  Oali'br'^^o,  caulif lov;er,  lettuce,  cucur.i'bers  (hirlier), 

"berns,  corn,  carrots,  squasli. 
liT  LI G-Hx  .SUPPLY  oooe.,,.o  Articholics,' 'broccoli,  rliuoarl: 

Portland  ^     ■  ■ 

FRUIT  Bu'YS  •••o«e*«a  Apples,  pluins  and  fresh  I taliaia -prunes,  pears, 

peaches,  crabapplcs,  cantaloups 
liT  HOLlSAxS  supply  .  Crapes  (high) /wdter;.>elons 

III  LXCHI  SL^PPLY  Avocados,  "oananas,  "berries,  apricots 

B21ST  73G-JTA3L3  SUTS  o.oo.  Onions,  "oeans,  potatoes,  squash,  tonatoes, 

TDunched  vegetal^les,  cucunhers 
lU  IIOIEFA::^  supply  <,o...»  Ca'b'bage,  cauliflower,  color;/,  green  corn,  lettuce 
III  LIC-H2  SUPPLY  •••••coco  Green  onions,  spinach 

Seattle 

BEST  PIIUI2  BUI'S  oo.,o<,.o.  Poaches,  pears,  fresh  Italian  prunes  (lower),  pluns 
IIT  IIODSSAIS  SUPPLY  o.»<.e«  Crapes,  apples,  cantaloups,  v.faternelons  (lov;er) 
III  LICIZE  SUPPLY  Avocados,  citrus  fruits 

EES2  VJC-HIABL^  BUYS  ..co.  Green  ■beans  (lower),  dr;'  onions,  potatoes  (Pussets), 

tonatoes,  parsnips,  cuc^-iiihers 
IN  MOIEBATS  SUTPLY  Green  corn  (higlier),  lettuce  (lower),  cauliflower, 

squash  (lov;er),  celery 
II'  LIGHT  S'uPPLY  ,o.c...oo  Green  onions 
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THHl  YmXM  3Ll3HG-3"JCY  COMITTSIHi  STiI~DS  BY  A  'breathing  s}?ell  in 

actirities  lias  tean  annomiced,  "but  Committee  Chairman 

Chester  Davis  suggests  we  need  to  tnice  a  fresh  look  at       .  , 

the  food  pro"blems  that  may  develop  so  we'll  "be  prepared 

to  meet  whatever  resiponsibilities  cone  o'U'jr  v;ay.    And  from 

the  office  of  the  Secretary  of  Agriculture  there's  word 

that  great  hunger  still  exists  and  we  canH  ^.A'io.  a  "breather 

on  saving  food  '..sPage  2 

ALT  AUTOT  HDICION  That's  what  this  issue  might  T:a  called,  for 

it  centers  attention  on  THi3  KCHT  OP  PUllTTI  III  FALL  COLORS 
(page  2)..,,...AUTUM1:I  APPL5]  APPiJAL  (page  3; , . « , « .  .B^SSI^IHS 
VS  SLIPSimiS  (page  4 )....... A  PLUi-I  IS  A  PLuI'!  IS  A  PRWiJ 

(page  5).......S\'Ci^T  POTATO  TlilE  (page  5)  oand  PACIPIC 

I^IASiaT  Piiim-^-Ii\  (page  8).- 

i33P  CALTiUlIG-  -~-  Ife're  urged  to  get  the  triple  "benefit  of  the  "bo'onty 
of  food  nov;  "being  harvested  in  America  through  continued 
home  and  coiiimunity  food  preservation. ,.o  »..•.« ,  .•..••cPage  6 

Pj3S]?0itt^ALT0£]-PLUS  Tvro  western  examples  of  community  food  preserva- 
tion,., at  Simras,  Montana,  and  Garden  Home,  Oregon, . ©indicate 
hov;  people  can  save  money  "by  saving  foodo ,  Page  6«-7 


R  /\.  R  Y 

OURi^ENT  SERIAL  RECORD 

SEP  12  1946 

U.  8.  DEPARTMENT  OF  AGRICULTURE 

U.  S.  Department  of  Agriculture 


Room  509, 

821  Market  Street, 
San  Prancisco.,  Calif* 


PAG3  2 


YouVe  dou'btloss  seen  the  announcement  by  Chester  Davis,  Chairman 
of  the  President's  Paciine  ^nergency  Coinnittee,  announcing  a  "breathing 
spell  in  conr.iittee  activities,  and  asking  that  local  committees  be 
maintained  in  a  stand-by  position,    Mr,  Davis  expressed  his  thanks 
to  the  citizens  of  all  communities  for  their  help  in  making  the  record- 
breaking  shipments  of  food  to  famine  areas.    He  said  that  during  this 
period,  v/hilo  new  crops  arc  being  harvested,  wo  need  to  take  a  fresh 
look  at  the  problems  v;hich  may  develop  ahead  and  be  prepared  to  meet 
them . 

llo  Breather  on  Savin>^  Tood 

Coupled  v.'ith  Mre  Davis'  announce.nent  came  on  from  Acting  Secre- 
tary of  Agric-.'.ltijire  Charles  F,  Brannan,  asking  the  State  -Emergency  i'ood 
Program  nanagers  to  bo  prepared  for  another  food  conservation  campaign 
next  \;intor,  if  this  becomes  necessar:-,    Mr,  Brannan  pointed  out  that 
great  huiige-r  still  exists  in  nony  parts  of  the  v/orld,  and  that  this 
country  must  be  prepared  to  do  its  full  share  in  the- months  to  come. 
Ho  pointed  out  that,  v/hilo  active  campaigns  for  reduction  in  use  of 
certain  foods  may  be  suspended,  there  should  be  no  breathing  spell 
in  such  related  efforts  as  re-uso  and  salvage  of  fats,  making  full 
use  of  seasonally  abimdant  foods,  avoid.a-ice  of  waste,  and  the  produc- 
tion- and  pi-QScrvation-  of  food,-  


HOBIT  OF  FL^ITTY  II:  r.U^L  CCLOP.S        '  ••■ 

Pouring  out  of 'the , West ' s  horn  of  plenty  this'first  month  of  the 
Pall  are  the  fruits  that  alv/ays  usher  in  this  third  season' of  the  year 
v;ith  mellow  colors  and  refreshing' flavors,  .   ;     '  ' . .' 

The  homemeker  who  sadly  watches  her  summer  flov;ers  .bloom  their 
last,  gets  a. lift  from  the  bowl  of  purple  green  and  red  grapes,  draped 
over  pears,  pears  and  plums,  v;ith  a  few  lemons  for  that  touch  of  bright 
yellc5v7.    Desiring 'her  house  to  reflect  the  pi'ter-harvosf  look  that  starts 
in  v/orld  out-of-doors  vdth  the  turning  of  the  leaves,  she  .go.os  out  in, 
her  Victory  .garden  rnd  cut?  dov/n  some  stalks  of  corn  that  have  ;dried  in 
the  sun  just  "enough  to  losb  most  of  their  grec-Jr-eSs,    These' 'she  places  in 
a  IcXgd  dopper 'or  brass  jardiniere,  in  a  cor:.-.er  of  the  living 'room  i\rherc 
the  lignt  is  just  rigiit  and  the  colors  of  the  corti  stalks  will  blend  v/ith 
her  other  furnishings. 

And  her  f rally  gets  a  lift  from  the  zcstful,  refreshing  flavor  of 
the  autumn  fruit  hrjrvest . , , ,salads  rnd  desserts  trkc  on  new  colors  and 
flavors*    And  ncv;  colors  are  rddcd  to  the  jars  of  home-preserved  fruits, 
v/ith  the  flovors  to  come  next  v/intor  viien  those  foods  would  still  be  a 
memory,  if  it  v/ercn't  for  those  jars  in  the  pantry. 
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AUTUie  .APPLa  APPEAL 

As  you^VG  doulstlGSs  noticed  in  your  market and  from  our  PACIPIC 
I.IAPIG]T  P^UTOE^-IA., . .  .the  apples  arc  a-rollin'  in,  to  give  variety  to 
autumn  meals,     (See  Badio  Houiid'-Uj>,  August  23,  "Apple  Prospectus"). 
There  are  mraiy  ways  to  "bring  e.pples  into  the  menu,  and  hero  are  some 
sugges-tions  from  USDA's  Home  Economists  which  you  may  find  hclpf'al, 

Applesa.uce  is  one  of  the  most  important  and  most  poioular  forms 
talton  oy  the  apple So    And  by  the  way,  since  we're  going  easy  on  sugar, 
it's  a  good  idea  to  taste  the  ajpplesauce  as  you're  a^dding  the  sweetening* 
You'll  find  some  varieties  need  very  little*    And  remem"bGr,e ,  apple  sauce 
caji  "bo  preserved  either  sweetened  or  ujisv/oetened,  "by  packing  it  t)oiling 
hot  into  hot  containers,  aiid  processing  the  jars  for  10  minutos  at 
212  degrees  in  a  "boiling  water  Tbath, 

There  are  a  couple  of  deiicious  scalloped  dishes  involving  apples*. ,» 
apples  with  s\i[cetpotatoos ,  ajid  apples  with  ca"bl3ageo    Then,  there's  a 
comhination  mroiy  pieople  likcafriod  apples  v/ith  onions  or  carrots* 
Pried  apples  with  'Dacon  or  salt  pork  is  a  classic  favorite,,, a  little 
of  the  fat  from  the  meat  is  used  for  cooking  the  apples,  of  course. 

In  SalaxL,  Main  Dish  or  Dessert 

Apples  r.ddcd  to  the  stuffing  for  a  pork  shoulder  or  a  roast  duck 
give  a  tart  and  interesting  flavor.    And  apples  are  a  flavorful  addi- 
tion to  muffins  or  griddle  cakes  too.    Place  a  slice  of  apple  on  top 
of  the  ba-ttcr  after  you've  poured  it  into  the'  muffin  cups,  raid  spriixklo 
v/ith  a  "bit  of  sugar  and  cinnamon.    As  for  the  griddle  caJ^os,  just  a.dd 
tv/o  cups  of  finely  chojpped  apples  to  the  standard  hatter  and  "b.ake  in 
the  usual  fashion,  .  . 

Of  course,  it  isn't  necessary  to  cook  ai)plos  in  order  to  fit  them 
into  your  meal  plans,    Waldorf  salad  is/aJ.v;ays  loopular, « ,and  you  might 
try  it  with  hickory  nuts,  pecans,  "boiled -  chostnuts  or, "blanched  almonds, 
for  a  change.    Diced  applos  and  finely  shredded  cah'bage  in  equa.1  pro- 
portions make  another  salad  that's  just  right 'for  the  crisp  fall  days. 
And  v/hen  you're  preparing  a  frxiit  cup,  mix  in  some  diced  a.pplos  v/ith 
the  red  skin  loft  on,  for  a  touch  of  color  a.s  well  as' flavor  and  crisp- 
ness ,    •  .-',-; 

Apple  pie  is  sure  to  come  into  this  apple  picture,. .and  for  reasons 
of  fat-conservation,  you'll  want  to  suggest  the  open-face  or  deep-dish 
variety,  requiring  only  one  crtist.-^   If  it's^  the  latter,  v;ith  a  small 
piece  of  pastry  on  the  top,  tell  your  listeners  to;  try  grating  a  hit 
of  American  cheese  over  the  top*,othon  tuck  It  into  the  oVen' until  the 
cheese  molts.    This  provides  an  extra-spocial .  dessert  thrct  will  top 
off  any  meal  in  fine  stylca'  '  '.'•  .■  ■''  , 
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ESSICIITS  VS  gLIPSZIlTS 

".TTic  grapo  season  is  in  full  siting. .  .with  Zuropom  t^^s  pouring 
in  fron  California,  and  Concord  t^^es  fruiting  in  tho  Ze.st, 

T'lG  "biggest  portion  of  California  siaipnents  for  ta"blo  use  include 
the  Thoapson  soodless,  tlio  Tokay,  rnd  tho  ^nporor.    Up  to  nov/,  the 
Thonpson  has  "been  king.    This  is  tho  grocn  or  white  seedless  type,  an 
all-purpose  grape,  oogood  for  raisins,  shipr)ing  Zast  riid  for  malving  high 
proof  alcohol.    Pifteon  or  tv;enty  years  ago,  the  Thonpson  was  considered 
too  little  for  shipping,    3ut  along  crzie  girdling  of  the  vines,  v/hich 
moans  cutting  a  "bit  of  the  liark  all  the  v;ay  round,  o:nd  then  snapping 
off  "better  than  half  of  the  grape  clusters.    A  girdled  vine  after  thin- 
ning, yields  a  "big  Thonpson  seedless,  alnost  tvace  as  iDig  as  the  little 
green  grape  that  was  the  usv^JL  Thcr.:pson. 

The  Tohav  So r son  Is  On 

Starting  next  week,  the  Tokay,  a  large  red  t'^ape,  v;ill  "bo  coning 
out  of  C:.Mliornia  straight  through  Scptenbcr  and  far  into  OctolDer,  On 
the  heels  of  the  Tokr^'s  are  the  3r.perors,  a  dark  red  ri'fair,  alnost 
entirely  a  ta"ble  grape,    A  fev;  v/ill  apporr  the  first  part  of  Octo"ber, 
with  heavy  novenont  IrAcr  in  the  nonth,  continuing  through  ITovea"ber, 
Tho  Snperors  are  storage  grapes.    This  nereis  that  quite  a  lot  of  then 
will  "be  placed  in  cold  storage  for  use  in  I>ccon"bcr,  Jrjiuary,  Pe'oruary, 
end  a  fev;  in  March, 

One  no  re  fact  "before  we  leave  the  vineyo.rds  of  California.  These 
3uroperr.  varieties,  or  Vinifera  as  they  are  called,  grov;  in  large,  tight 
"buiiclics, ,,ai"-  invitation  to  nold  if  the  atnosphore  is  at  all  noist.,,,.* 
as  it  is  in  trrn.sit.    To  offset  this  developnent,  the  "box  linings  in 
whicli  the  grapes  are  shipped  are  treated  v;ith  a  v;hite  powder  called 
sodiu:.!  "bisvjphite,    3n  route,  this  povdcr  turns  into  sulplrar  dioxide, 
a         that  prevents  this  noldy  grov^'th.    And  so. the  California  grapos 
cone  througli,  ,,uii3cathed  "by  fuiigus  fo  mat  ion. 

California  the  I'at ion's  Vineyard . 

Crlifornia,  of  course,  sux^plies  a  najor  share  of  the  narket. 
Total  Uiiitcd  States  production  Indicated  for  August  1,  1946:  2,820,700 
tons.    Of  this  tonnage,  California  clains  2,606,000,  a"bout  four-fifths 
■  of  v;hich  are  processed  into  raisins  and  v;ine  in  Crlifornia. 

The  Eastern  varieties  pre  of  the  slipskin  kind,  have  a  fine,  tart 
taste,  md  are  swell  for  jellies.    Hew  York  leads  the  3 as t  in  production, 
.with  llichigan  nun"ber  two,  and  Pennsylvania  cjad  Ohio  neck  and  neck  for 
position  three.    Tho  Sast ' s  leading  connercial  varieties  are  Concord, 
I'iagara,  Catav;"ba,  and  Do  lav.- are .    The  Delawarcs  and  ITiagaras  nature  a"bout 
the  SDJAQ  tine  as  the  Concords,  v;hicli  neans  v/e'll  "be  seeing  then  througli 
Septen"ber  and  Octo"ber, 
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A  PLUlI  IS  A  PLUI-I  IS  A  PBUxJE  " 

On  tiiG  plm  front  r.id-Soptonbor  narks  tho  end  of  the  season  for  tlio 
California  fresh  narket,  and  open  sospjtio  for  Michigan  ar.d  ITow  York  pl-ans 
for  eating  out  of  hand  aiid-  for  carining,    Bunpor  crops  of  those  late 
sunnor  p!lur.is  coincide  with  tho  Department's  call  for  continued  efforts, 
to  preserve  the  "bounty  of  our  orchards,  .o and  so  help  tho  national  ojid 
world  food  sitiiation, 

Washington  and  Oregon  are  just  alsout  through  with  their  Italian 
prune  shi]pr.ients , , ccar-'r.iarkod  for  the  fresh  narket.    And  now  Idaiao  is 
just  getting  into  tho  sv/ing,  with  this' year's  crop)  a.  little  loss  than 
last  year  hocause  of  ea^"ly  frosts.    These  Italioii  prunes  ax'o  large,  dark, 
alnost  "blue,  and  just  right  for  caiming  ana  c.ating  as  is.    Our  ,Midv/cst_ 
house v;ives  use  largo  q_urin.titios  for  canning. 

Incidentally,  now  that  wo''vc  talked  auout  pluns  and  prunes  in  the 
sane  hroath,  there  occurs  tho  question:    v/hat  is  the  difference  "bet vrocn 
a  plun  ond  a  prune?    The  sinplost  ansv/er,  dt-C.  one  that  does  not  attonpt 
all  the  angles,  is  that  pr\me  is  a  typo  of  plui.i  thcat  can  "be  dried.  A' 
plun  is  usurlly  alviays  o'aten  out  of  hand, ,  .exccxot  for  the  green  gages, 
/rnd  drjnsons  that  are  good  for  preserving,    Calif oi^nia  grows  a  lot  of 
prune's,  and'  dries'  then,'    California,  grows  nost  of  the  "big,  juicy, 
sweet  pluns  v/hich  are  exclusively  for  ta"ble  use. 


Sm^  FCTATO  Tlli^ 

Hhough  sv/eet  potato  prodviction  is  a  "bit  lower  thcji  last  year, 
you'll  see  plentj?-  of  this  vitanin  A  VGgetr'ole  during  tho  rest  of  1946. 
Supplies  are  estinated  at  en  OTorage  of  19  loounds  per  x^crson,  conpared 
with  ,20  xDoun.ds  in  1345.    They're  coning  to  narket  fron  practically  rll 
the  .  coniucrcial  sv;cet  potato  producing  areas  o    Alaout  fivc~si>:ths  of  tho 
total  swoot  potato  crop  cones  fron  the  following  states:  Louisiwaa, 
■Hississippi,  Ala"ba:'.ia,  Tennessee,  Texas,  Georgia,  ilorth  and  South 
Carolina,  Virginia  end  Maryland. 

Pron  a  price  viex^rpoint,  the  next  tv/o  nonths  is  the  tine  to  buy 
sweet  potatoes,  because  supplies  arc  heavy.    All  those  you  see  at  this 
tine  arc  u;i cure d, . .narket od  as  they  cone  fron  the  fieldao.so  they're 
fairly  iDorishablo,  rnd  shoujd  be  used  up  inncdiately.    Those  sold  after 
iTovenber  let  are  usually  cured  by  storing  then  in  a  v;arn  hu;::id  place. 
This  seals  the  vegetable  and  cuts  down  loss  thro-agh  decay.  Properly 
cured  "sweets"  keep  for  nonths,  retaining  their  natural  flavor,  goodness 
and  nutritive  value.    Although  white  uncured  sv/cet  potatoes  nust  be 
sold  fairly  soon  after  harvesting,  they'll  keep  fron  two  to  three 
weeks  in  hone  storage. 

As  for  nutritional  value,  that  rich  oroaige  color  neons  carotene, 
which  cr^i  be  turned  into  the  valuable  vitrxiin  A.     Sweet  potatoes  clso 
contain  vitanin  C,  sone  of  the  3  vitaiins  aaid  sone  iron  nid  sugar.  Their 
sugar  aiid  starch  content  nake  then  on  ocononical  energy  food,.,and  thoy 
also  rate  higli  for  flavor.  --  . 
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}G2;p  c^:iiiiT& 


-hr.t's  tiio  r.;ossa-3o  in  sinpliiiod  form,  to  Aiuoricrji  lionor.irl:ors, 
iroi-i.  Fr.ul  C,  Stark,  Director  of  tho  2Tationr.l  C-ardon  Progrrzi. 
In  Ilr,  Stark's  v;ords:     "j]von  for  tiioso  \s^io  don't  havo  a  fam 
or  ^rxdcn,  no\.'  is  tho  tino  to  prosorvo  or  storo  food  for  winter 

USG. 

"3uii2'Gr  crops  of  apples,  poaches,  pluns  and  grapes  are  aTpalalDle , 
cxid.  narkct  prices  of  nearly  all  fresh  fruits  end" vegotatles  are 
lov;er  thaji  last  year,    Uveryone  v/ho  preserves  some  of  this  ocjuity 
v/ill  get  triple  "benefit  —  in  lov/er  food  costs,  a  d.cpcnda.'blo  hone 
food  suppily,  aj-d  the  satisfaction  of  helping  the  national  and 
v/orld  food  situation," 

In  addition  to  the  a'Dimdant  crops  "being  hrxvestod  "by  con:.iorcial 
vcgetrile  rjid  fr-ait  grov/ers,  Mr,  Stark  points  cut  that  there  arc 
fron  IS  to  20  nillion  ho:.ie  gaa-dens  also  producing  food  for  hone 
use.    Preserving  this  food  in  evjry  possible  v/ay  will  help  to 
release  grain  ajid  other  concentrated  foods  for  export,  and  will 
"build  up  a.  reserve  against  possi"blo  future  needs. 


Pil2JC5I-:^:.:CJ-PLUS        CiiH-H'O  CiLT?32S 


There's  perforr.iance-plus  in  corr:unity  criming  for  "both  tovrn  and  country 

folks.    And  here  are  tv;o  v/estern  o:<:r;-.rale s  Sir.ir.is,  Hontr'na,  serves  ruroJ. 

fr^-.iilics.,-. while  Garden  Hone,  Oregon,  taltcs  care  of  "both  rural  riid  ■ur"baa 
follcs. 

In  the  s-ia21  Montana,  corur/juaity  of  Siims,  "boasting  a  population  of 
a.'oout  one  hundred  people,  the  cor.inuiiity  crj^ining  center  operated  53  days 
last  year,  vdth  a  total  output  of  91,4-03  ca^is  for  the  season... on  average 
of  1,451  cms  a  day,    Sirx-.s  is  '  in  the  Svci  xliver  irrigation  project,  about 
50  nilcs  v.'cst  of  Great  Palls,    Also  in  this  area  are  a  nur.i"ber  of  other 
s.-all  tov.T-s  ar.d  rural  schools  who  reap  the  "benefits  of  the  center. 

Pruit  3"  Car  Lots 

In  addition  to  locally-grov.ri  vegetatiles,  these  people  purchase  a  great 
deaJ.  of  fruit  in  T/ashing-tcn  rr.d  Oregon  in  car  lots,.. this  fruit  is  delivered 
to  Si:;j.:s  and  sold  to  the  people  there  and  in  surrc .Jading  rjreas  at  costo 
Most  01  it  is  preserved  at  the  center,    -hus  there  a,rc  scne  days  \7hen  the 
center  is  on  a  24-hour  shift,  several  days  at  a  stretch,     Sone  of  the  fruit 
is  purchased  "by  schools  in  the  area  and  canned  at  the  center  by  local  vronon's 
orgmisations  for  the  school  l^xich  prcgm.:, 

I-Iontrna.  rm  up.  an  enviable  record  in  connunity  food  preservation  last 
yopjr,  for  a  state  that's  usually  thoai-ht  of  as  a  ""dry  land  faming"  area. 
In  1945,  24  conr/.-unity  crnning  centers  oxxjrated,  with  a  total  output  of 
o58,472  cans. 
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Alnont  5s  000  fpxiilios  v/oro  sorvocL  "by  those  24  contovs.    This  yoar,  four 
of  the  contcro  wore  uiiprolo  to  roopoii.    Howovor,  State  PMA  Director  E.J.  IIcKonna  ~ 
reports  that  even  so,-  the  populrurity  of  this  lorojcct  is  such  that  noro  people 
are  availin^-;  thrnsclvcp  of  the  connuiiity  caiining  lacj.lities,  Coiiscciueiitl^j 
Mrc  McEonna  prodicts  that  norc  produce  thon  ever  vdll  "be  caXiiaedo ». .oji  iiidication 
that  the  people  of  Montana  are  also  "in  there  pitching"  on  the  food  conservation 
progroiic 

At  G-ardon  Hone,  It's:  Incor-poratodj 

The  tliird  season  of  canning  at  Garden  Hone  near  Portland,  Oregon,  finds 
the  conn-anity  canning  center  operating  as  a  non-profit  cooperative  associa.tion, 
incorporated  under  the  lavs  of  the  State  of  Oregono    This  center,  like  the 
snallor  one  at  Sims,  Konirna,  is  dedicated  to  serving  people  "by  o.,(l)  helping 
then  can  fruits,  vegotaDlca,  neat  and  fishe.o(2)  giving  nodcrn,  up-to-date  in- 
struction on  how  to  hroidle  imd  prepare  food  products  for  processing  at  the 
cannoryo •  o (o)  arranging  for  pooled  orders  of  fruits,  vegetables,  neat  .and  fish 
for  people  to  "buy  for  canning  and  hoi.ic  consuxiiotion. 

Earlier  this  ycpj.-,  a  corxiunity  carnival  yv.s  hold  to  raise  funds  aiid 
netted  over  $450,    Efforts  are  oeing  nade  to  pay  off  the  renaining  costs  of 
constructing  the  ne'v/  cannery  "building  last  ye  are    It  is  a,  nodern  tile  ond  con-- 
crete  'ouilding  40  ft.  liy  72  ft.  with  all  the  necessary  oq.uipnent,  and  a  separate 
fish  caaniing  roon. 

The  1946  season  started  at  Garden  Plono  with  500  nenhors  and  a  drive  is 
on  to  increase  nenhership  to  1,000,    The  center  opened  the  first  of  July, 
operating  four  drys  a  v/eek  and  \;ill  ronain  open  until  ahout  the  middle  of  OctoTDor. 
It  costs  a  fee  of  $7  for' the  season,  to  he  a  neuher  of  the  center  and  this  single 
ncn"bership  fee  applies'  for  one  fanily  or  a  person,  entitling' them  to  a.ll  services. 
A  great  deal  of  canning  for  the  Garden  Home  School  is  'done  at  the  center  "by  the 
Garden  Homo  Parent-Teachers'  Associationo 

Services  Por  Patrons  '   ■  ■ 

Last  year,  the  cannery's  total  output  was  49, 000- cans* .  .their  goal  this 
season  is  75,000.    The'  "busiest  day  this  year  resiiltcd  in  the  processing  of  2,000 
cans.    Such  items  as  peaches  and  apricots  are  purcl'ias'ed  In  ton  lots  from  growers 
and  resold  to  patrons,  giving  them  the  "benefit  of  more  reasonahle  prices  aaid 
fresher  produce.    There's  no  special  ruling  ahout  v/hcther  you  "buy  your  produce 
through  the  cannery  mojiagcr,  John  3iolctti» ,  „v;ho  is  a  former  GI  mess  sergeant, 
and  has  15  years'  ezirjorience  in  commercial  canning  hohind  him. . «  ■ . « •o^:  use  the 
center  to  can  your     owia  garden  produce, ,  .hut  Manager  Biolotti  vdll  arrange  the 
wholesale  huying  of  fruits,  vegetahles  and  fish  for  those  who  desire  this 
service.  -   ■  ^  . 

IVhile  patrons  arc  encouro.ged  to  do  their  ov/n  canning,  they  caai  also 
to  have  it  done  at  the  center  for  them.  All  facilities  are  furnished,  hut 
must  "bring  their  ovni  kettles,  jparing  knives,  aprons  and  of  course,  sugar. 


Los  An;::9le5 

BJ3ST'  JITuIT  BUYS  ....Bartlett  pears  (for  canning),  Gravenstein  apples 

(reasonalile ) ,  tloiiejdew  melons  (reasonal^ls) 

III  M0i)3]SA-!3  SUPPLY  Pluns,  oranges  (ceiling),  nectarines,  v/aterTnelons, 

grapes,  lemons 

I^:  LIC-HT  SUPPLY.  Italian  prv-mes  (from  ITortiiv/est ) ,  pea.ches  (iiigiier), 

avocados  (higla),  strawloerries  and  raspoerries  (liigla), 
cants2oups  (hig^-her),  cranshaw,  casa'oa,  and  Persien 
melons  figs  (fairly  high) ,  grapefruit,  Hav:aiian 
loineajpples  (high) 

BUST  Y3C-31Ti:3LJ  3UY3  Eggplant  (low),  Spanish  onions  (low),  Bell  peppers  (low), 

celerv 

IT:  I-iOn£iaAri!  supply  Potatoes,  tomatoes,  lettuce  (higher),  cuc^amliers  (higher), 

catbage,  caulif lov/er,  Vonched  vegeta'bles,  sv/ect  potatoes, 
carrots 

li^  LIC-HT  SLippLY  Corn  (higher),  green  onions  (higher),  turnips  (higher), 

snap  iDeans  (higher),  Italian  squash,  asparagus  (high), 
artichohes  (high),  okra  (high),  "oroccoli  (high),  . 
mushrooms  (high),  Brussels  sprouts,  parsnips,  rhu'carlD, 
garlic,  romaine 


San  Prancisco 

B51S7  PEUIi'  BUYS  G-rapes,  v/atennelons  (low),  Honeydew  melons  (low) 

lij  hOUjSA-H  SUPPLY  Peaches  ( slightly  higher) ,  cantaloups,  apples,  pears, 

lemons  (slightly  lov/er) 

IIT  LIC-Hi'  SUTPLY  Grapefruit  (higlier  on  large  sizes),  avocados  (high)^ 

BilST  YEQrZIABJZ  BjTS  Celery  (low),  eggplant  (lov/er).  Bell  peppers  (lov/or), 

onions 

rrl  MOIBHATi;  SUTPLY  CaTD^bage,  ca^-lif lov.'cr,  lettuce,  potatoes,  tomatoes,  green 

corn  (slightly  lower) 
m  LIGHT  SUTPLY  Snap  iDeans  (slightly  higher),  broccoli,  Brussels  sprouts 

Portland 

BiST  PHUIT  BUTS   Peaches  aiid  pears  (for  canning),  Casaha  and  Honeydew 

meloiis,  Gravenstein  ar)ples 

E.T  LIGHT  SUTPLY.. c  Ccintaloups,  v/atermelons.  Concord  grapes 

BJ3T  ViiailSiLLJ  BUTS  Corn  (good  for  canning),  cucwnlDers  (low),  sv;eet  peppers, 

dry  onions,  HuoUard  sq_ua3h  and  pumpkin  (lower),  lettuce 

(lower) 

liT  1I0IGHA3J  SUTPLY..  Tomatoes 


Seattle 

BJST  J'HUIT  BUYS  Peaches,  pears,  watermelons,  cantaloups,  grapes  (lov;or) 

Hi  LIGHT  SUPPLY  Grapes,  Jonathan  apples 

BJST  Yi]GJTA3L3  BUYS  Cc/alif lower,  eggplant,  topped  carrots  (all  lov/er),  local 

HuU'bard  a:id  mra-ole  head  sojaash  (lov;er),  local  celery, 
local  lettuce  (lovrar),  Spanish  onions,  yams 

Hi  MOD^EATJ  SUTPLY  Local  green  "beans,  cucumUers,  potatoes,  local  green  onior 

liT  LIGHT  SUPPLY  Green  com 


Reserve 
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Ali-TIIv^S^  R3CblU>  feOPS  PPd3D.ICTin}  ™  Production  records  aro  still  -"^ 
','bQi:a{;  ■brokGiie » ^and.  USDA' s  Puroau  of  Aj'^ri 'cultural 
Scouonics  prodicts  aji  acfj^Oi.'^atO' 'pro duct i oil  of  "botli  :  ■  " 
,  .  food  and  food  grains  that  will  1)g  tlio  largost  in  . 

., j  ^         \,  '     our  hi^storys , .all  this  as  a  res-alt  of  a  chock-Up    -  :  , 
'  .        .  .        '    oil  c^owin'g  and  harvest  ins  conditions  ■during  Au^^ust*;.,.  ..Pago  2 

POTAT-O  isv™  AiTD  PPJDYm/  -r--  'Too  nany  spuds  this  year,.,  so  the'"         '  '  " 

USUri  has  announced  goals  to  bring  production  for 
 .....  1947.  into  lino  with  civilian.,  and  nilitAry. needs,,        .  .Pago  2 

POTATO  HOT  POT  — ~  A  soup'  recipe  that's  excellent;  for  those  ^righ  ';'' '  ' 

autur.in  days  that  arc  coning  upc  ........... . .  -i  o  o  o  • « « . .  •  .Page  4 

TES  E0M3  PIHE3S  Too'  nany  of  the  wrong  hind  have  iDoon  Toiornlng, 

attention  should  "be  called  to  the  heavy  losses  in 
■-property  and  lives  'caused  "by  caroiGssncss*o, »»«.••....  ..■.Page  4 

30G-  OPZHlEIi'G-  — ~  It's  good  nev;s  that  vrc'll  have  no'rc!  .tfi.rcn'borriGS, 

"but  a  short  sugar'  supply  still  linitS  our  use  of 
„       ,       .    this  Ai.io.ric.aJ.1  favo rite oe ...however,,  those  relish 
,  .    -' .,  recipes  are  the  stretching  Jcind, «  •...,.«,«.•...  ocPagc  5 

TKalBE'S  UMX A  SlIP.,,—  These  hints  Tor  buying,  slips  :arp' .for  '  ^ 

Vv'artine  bride Sj  but  no  doubt  they'd' bo  hblpful  to 
all  your  wonen  listeners,,,.,,,,.  ..,.,..'<,...,  .^Pagc  6 

PACIPIG  'I-IAHQT  PAl^OEAI^lA  ,™  Best','  buys  'in  fruits'  and  vegot able s'  ''will ;  .  • 

„.?',.  give,  shoppers  some  guidance  for  both  daily  nod  .  '■ 

,  \,  ,  ,      planning,  and  their  hone,  conning  schedule*,  c. ,  ,  .Pago  8 
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JCJI^m^  li^OCIQ  CHOPS  PRi^DICTilD 

-]he  19-1-6  harvest  prediction  is  for  an.  all-time  record,  according  to  the 
report  from  USDA's  Bureau  of  Agricultural  iJconoBics,  released  Septern'oer  10, 

The  largest  v;heat  crop  in  history  is  practically  harvested.    It  will  total 
1  Dillion  167  million  bushels., ,44  million  bushels  more  than  any  other 
wheat  crop  ever  produced  in  tiiis  country,    The  1946  corn  crop  vdll  still 
top  ?a.l  others,  even  though  the  estimated  production  has  declined  since 
August  Iste    Peed  grains  also  are  expected  to  be  veil  above  average. 

Pears  Join  The  Ilecord-3rea2:ers 

During  August  there  was  one  addition  to  the  list  of  record  cropso»« 
pears.     In  this  category  are  v/hea-,  corn,  tobacco,  peaches,  plums  and 
trucl:  cropso    The  neaj*-record  group  .includes  oats,  rice  ,•  pot  a.toes,-  . 
peanuts-,  grapes,  cherries  and  sugarcane.    Rating  average  or  better  are 
hay,  soybeans,  dry  jpeas,  prunes,  apricots  and  sugaj*  beets. 

At  the  lov-'or  end  of  the  scale  are  cotton  and.  rye,-  both  far  belovr  aver**  ■ 
a§e,,-,also  sorghi:un  grain,  flaxseed,  buckv;heat,  'dry  beans,  sweet  potatoes 
and  pecanso    Oil  crops  as  a.  group  are  vrell  belov/  last  year,  vdth  sliglitly 
lov/er  prospects  for  soybeans  and  peanuts.    There's  been  a  slight  improve- 
ment in  flajxseed,  but  crop  jprospects  axe  still  relr.tively  small© 

Jilven  tnough  grov/ing  conditions  have  been  unfa.vorable  for  certain  late 
ma.turing. crops  in  important  areas',  the  over-all  figure..will  be  2  percent 
above  the  previous  peal-c  in  1942, 


■  PO-A'^0  'r>jiu\i  Ai'D  FUJViJU  .-  

If  you've  seen  the  latest  newsreels,  you  remombor  witnessing  many  bushels 
of  spuds  being  crushed  for  livestock  feed  or  alcohol.    Let's  see  vhy 
this  happened  and  how  the  Department  of  Agriculture,  hopes,,  to  keep  it  • 
from  hapi-ening  with  the  1947  potato  crop. 

The  ^goai  f or^  1945  v;as  373  million  bushels  of  .potatoes.    Because  of  over- 
planting  in  some  high-yielding  areas,  and  because  nature  was  in  a  beamf- 
ish  mood,  445  .million  bushels  vrare  produced,    Aiid  that  is  more  po:tatoes 
than  the  country  and  ;tho  people  v;ho  inliabit  it  Imow*  comfortably  how  to 
handle  •  .         .  • 


Por  1947,,  the  Department  of  Agriculture  hopDs.to  a.vcid  any  serious  spud 
disorders  by  arrrnging  acroa.go  goals  with  individual  farmers „    Only  fax*^ 
•  me rs  who  -plant  within  their  acreage  goal  will  be  eligible  for  price-* 
support  'ui:dcr  the  Department's  1947  price-support  program  for  potatoes. 
In  this  v/ay,  production  more  nearly  v;ill  match  needs, « ,v;aste  will  be 
prevented,, o and  aji  oo^uitablc  distribution  of  acreage  v/ill  be  provided 
ajuong  csta.blished  grov/ers» 
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Just  Too  Many  Spuds 

Dospito  caroful  goaling  for  1946,  it  is  Gstimatod  that  1946  potato  produc- 
tion oxcoQds  roquirononts  'by  atout  60  to  70  million  bushels,  -  ITov;, ,  no  one 
will  d.Q^y  that: -potatoes  aro  rai' aumii-alDle  food«».that  they  are  .a  prime .  sul:- 
.  stitute  for  previous  exportable  grr?i.ns , ,  .that  they  aroilo^  l.ph  anyone's 
plentiful  list »    But,  sad  to  say,  they  are  not  on  anybody' s  "best-seller 
list  those  days.    There. are  reasons  for  thiso  ■ 

lov  the  past  45  or  50  years  there  has -been  a  steady  decline  in  the  per 
capita  consumption  of  spuds»    Certain  factors,  principally  the  increase  in 
population,  have  helped  hold  consumption  at  a  more  or  less  const ^'jit ;  level. 
On  the  other  hand,  the  v/hisper  caxipaign  about  spuds  being  fattening  has 
done  a  great  deal  of  harm  to  p)0tato  -popularity.    Incidentally,  Oii.  .this  score, 
the  whispers  aren't  truoo    Potatoes  are  nearly  SO  percent  viater,.,»as  wet  as 
millc*    Purthermore,  a  modium~sizod  spud  (md  you've  heard  this  before)  has 
the  scjiie  calorie  count  as  a  big  apple  e 

Mother  .Jericho  that  potatoes  have  to  h\irdle  is  the  introduction  of;  new, 
*:'frosh.' fi3ods  available  the  year  round,  r)l\xsj  of  course,  increased  purchasing 
•ability,  '.:  It,  seems  only  natural  to  assurao  that  if  ..you- have  .  r>.;:i.,  e^ctra  six- 
ponce  flc.ating.arouiid.  in  your  market  purse,  you'll  buy  a  rariigo  or^a  tpmor- 
".rind  or.'aja  alHgat.or  pear oo rather  thaji  an  extra  sack  of  spuds*  . 

Cliij-ninfi:  Q-oal  l/in.^s 

.Jill  of  the.ge.  facts  add  up  to  reason  enough  .to  clip  our  goal  .wings.    In  line 
v;ith  the  expected  abundance  of  cereals  and  other  fruits  ai>d  vegetables, 
the  1947  goal  has  been  sot  as  the  ten-year  average  production  for  1935-44, 
v;hich  is  calculated  to  meet  fully  ,the  .ro.quiromcnts  for  civilim  and  mili- 
tary consumption,  -   "  '  ■  "  ' 

Of  'the  2,531,000  total  acreage,  goal  for  1947, o .smallest  tbtal'-acrbagc  for 
potatoes  since  1893,> » o283- 000  acres  arc  tabbed  for  the- early.  6ommcr dials » 
This  early  commercial  ■acteago'  is  c'cr^ectod  to  yield  49  million'' bushcls» 
ISarl/ commercial,  goals  for  1946  were  set  at _  52- million  bushels,  but  v/ere 
exceeded  by.  30  million  bushels,    "rhese  and- other- goal  excesses  made  costly 
price-support,  operation^'"  necessary»    I)opaX't'ment  officials  hope  to  diick 
these  heavy  costs  with  the  new  goals  that  have  been  outlined*    She  national 
gorl  v/ill  bo  broken  dovm  by  states'' on  the  basis  of  past  porformpjicc  and 
acreage  ]?lnntodo    State  gorls  vill  be '  rnnou^iced  early  in  October,  County 
offices  will  establish  acreage  goals  for  individual  producers,  -  ■ 

"!:^        ;  ■  '  fmsElM'viM^i^^lMTi^ 

•  Scro^.s  timely  caa.vice  for  fall  gardonp'rs  in  Ifcstern  States,    If  v/e'ro  to 
'K?,ye,  plenty  of  fret..h  vegetables  for  winter  eating  from  our  backyard-  gardens, 

it's' the  right  tim-c  to  got  seeds  iri  the  gromid* .  c -f  or  \dntcr  Icttucc-j^ 
.Qabbagc,  carr.pts,  cauliflower,  beets,  turnips,  spinach,  chard  raid  winter 

peas," 
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POTATO  EO?  POT 

TliG  soup  soason's  rolling  around  a3ain.,,th.G  timo  .of  yoar  vdion  nothing 
tastos  "bottor  for  luncheon  or  dinner  than  a  hoart^-'',  hot' soup.    And  spoalc- 
ing  of  potatoes ,  as  v;g  do  elsewhere  in  this  issue  of  Pound-Up. ,  .here' s  a 
recipe  from  USDA' s  food  specialists  for  a  potato  soup  that's  difforento 
It's -called  potato  hot  pot,  and  it  "brings  tonatoes  into  the  ■picture* 
You  nay  like  to  toll  your  listeners  al)put  it,  so  that  they  ccJi  give  it  a 
trial  v;hilc  there  arc  still  fresh  tomatoes  to  use.    Canned  tomatoes  will 
fill  the  Mil,  "but  the  texture  won't  "bo  the  same, 

■  Potato  Hot  Pot 

3  cups  sliced  or  diced  potatoes  2  ta'blespoons  fat  ■ 

1  mediujn-sised  onion,  sliced  3|-  cups  tomatoes 

1^  teaspoons  salt 

Pepper  [ 
Cook  the  potatoes  raid  onion  in  the  fat  ton  minutes.    Add  the  tomatoes,  salt 
and  pcppero    Cover  cjid  sinrcr  twenty-five  to  thirty  r:iinutes,  or  until 
pot.atoes  arc  tender.-  Here  arc  three  variations  you  can  play  on  the  orig~ 
•inal  .theme  of  this  potato  soup. , . . ,  (l)  add  a  cup  of  cooked  green  ocr^jis  du3>- 
ing  the  last  ten  minutes  of .  cooking, ...  (2)  add  a  dash  of  chili  pov/dor  or 
a  fcv;  sprigs  of  th;;Tic,,.or  (3)  spriniile  \.lth  a  little  grated  cheoso  just 
before  servingo 

On  a  da^-  vhen  the  autumn  breezes  are  "blovdng  cold,  one  of  the  pleas ojatest 
tilings  for  any  family  to  core  homo  to  wovJld  "be  a  tureen  full  of  stccming 
Potato  Hot  Pot, 


TH3  HC:-:3  PIBJS  •     '  .  ' 

President  Trumrn  has  proclaimed  the  vroek  of  OctolDer  5  as  IlationrJL  Pire 
Prevention  V/eeko    In  his  proclamation,  the  President'  v/arnod  that  fires  are 
tlireatening  this  year  to  exact  the  greatest  toll  of  lives  rUd  the  greatest 
waste  of  matcrirJ.  resources  that  our  nation  has  ever  experienced.  He 
stated  further  that  all  this  destruction  comes  at  a  time  when  the  entire 
.world  is  faced  vdth  distressing  shortages  of  food  and' housing*    He  v/ont  on 
to  point  cut  that  chc  vast  majority  of  destructive  fires  arc  prevcntahle 
"by  the  exercise  of  greater  caution  on  the  part  of  individuals,  raid  called 
on  every  citiscn  to  do  hxs  pcjrt  in  helping  to  safofraard  agrinst  this 
danger  c 

Since  a  tremendous  nur.i"ber  of ^ f iros  occur  in  private  homes,  a  direct  appeal 
to  honemrJ:ers  is  certainly  in  ordoro    The  women  of  the  house  cm  do  just 
a'bout  as  much  as  the  ncxi  to  detect  and  eliminate  mrjiy  cri':3es  of  fire, 
Before  the  ond  of  thJ :m()nth,"  ■rio^ll  include  in  HA'JXO  POUTID-UP  a  specific 
lis-t  of  hcurichold' f  i-r.-'j  ^haaardS;-  which  you  may  vash  to  use  as  prograr.i 
riatcricJ.  during  Pire  Pro\;ontlon  Wock^ 

■    .  ■  ("continued  next  -page) 
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Shockirip^-  Facts  A"bout  Firo  Toll 

Hoanv/iiilc,  horc  arc  a  fow  facts  v/hich.  i/ill  intcrost  youo.oOiid  pro'bal)ly 
shock  youo    Flro  takos  toll  oi  almost  a  liiindrcd  nillion  dollars'  worth 
of  honiG  property  ovory  yoar.    Sixty  porcont  of  tho  deaths  iron  fire  occur 
in  homos^,    Tho  largest  iiunlicr  of  fires  is  caused  "by  careless  use  of  snok- 
iiig  materials  and  natchcs,    A  fire  chief  ostinatcd  recently  that  300 
woncn  a  year  lose  their  lives  attempting  to  clccji  clothing  in  gasoline. 
Fire  occurs  in  soneoue's  hoi?,e  on  an  average  of  every  tv/o  ninutcs«,,rjid 
causes  a  horri'ole  death  on  an  average  of  once  en  houro 

Those  facts,  and  others    v/e'll  give  you.  later,  if  they're  circulated 
widely  enough,  v;ill  help  to  save  "both  lives  end.  propertyo 


■  "   ■  ■  SOG-  OFFH]IlIiT&S 

Fresh  crrn.Dcrries  are  \i;ith  us  a^gain, , .  ,ahd  prosixcts  in  the  producing  areas 
of  llassachusetts,  i^ev/  Jersey,  Central  T/isconsin  vncL  the  Pacific  xlorthwost 
ajre  as  "bright  as  tho  horrieso 

Fron  togs  in  Massachusetts  vdll  cone  the  najor  share  of  the  cropn«.ahout 
535  thousand  Darrols  out  of  a  total  788  thcusro^d  tarrolst,    One  "barrel 
casuals  100  pounds,  so  that  nultiplies  out  to  788  nillion  pounds  of  a 
favorite  Ancrican  fruit.    Since  this  is  well  a"bove  the  ton-year  avero-go 
(l935-'44),  there  v/ill  "be  good  supplies  of  cran'berries  for  holiday  eating, 
plus  plenty  for  innediate  usc» 

S_o  ne  S  we  e  t  I  de  as 

Tho.  only  stint  on  use,  of  course,  is  created  "by  the  sugar  short  age » 
The  rule  of  a  pound  of  sugar  for  a  pomid  of  croj.i'berries  is  otit  ai;;ain 
this  year,    ^fliile  crrn'berrics  can  torxi  up  with  corn  sirup,  naple  sirup 
or  nild-flavored  honoyj  these  sweeteners  arc  also  in  very  linitod  supply. 
The  rccorauondation,  therefore,  fron  US2A's  hone  econonists,  is  that  you 
use  v;hichever  sv;cetening  is  avr'ila"ble« 

Here's  a  delicious  uncooked  cron"berry  relish  that  goes  well  v.dth  cither 
neat  or  poultryo    It's  easy  to  reneri"bor,  hecouse  it's  one  of  everything.. 
.  »one  pound  of  "berries,  one  orrnr^'c  rnd  one  cup  of  sugar,  honey  or  corn 
sirupo    Vifash  and  drain  the  "berries,  picking  out  any  that  are  shriveled 
or,  spotted,  0  «v;ash  the  orcaigo,  cut  it  into  q_uarters  rnd  i-encve  the  seeds « 
Put  the  Vvholc  "business,  iDorries  and  cmngc  with  the  rind  loft  on,  through 
the  food  choppc  r„    Then  add  the  sv/cetening  aiad  a'uout  a  quarter  teaspoon 
of  so.lt.     If  this  relish  is  stored  in  a  covered  jar  in  a  cold  place,  it 
will  keep  for  two  or  throe  v/ecks.      For  a  couple  of  variations  of  this 
relish  recipe,  add  to  the  foregoing  either  one  cuio  of  chopped  colex-y,  or 
one  cup  of  chopped  apples,  to  give  an  interesting  crunchy  texture* 

And  if  you'd  like  to  do  a  "bit  of  oxperinenting  on  the  "basic  recipe,  v/ith 
a  view  to  saving  sugar,  try  su"bstituting  orange  narnalade  for  part  of 
it... or  even  for  all  of  the  sweetening,  according  to  tastco    In  this 
case,  you'd  olininate  the  fresh  orange,  of  course,  as  the  narnalade 
would  give  enough  or?jigo  flavor. 
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But  thoj'ro  not  all  v/orth. iDuyir.r;,  as  you've  do ul)t less  disco vcrod.  OPA 
tells  us  that  no ro  slips  arc  "boing  nado  rif_^it  nov/  tlirii  ever  'oof ore,  tut 
tnat  caro  should  "bo  trJcon  in  purchasing,  to  nako  suro  wo  got  our  nonoy's 
worth,  ■ 

Por  tho  "bonofit  of  that  nov;  group  of  shoppers,  tho  v/artinc  T:ridos,  it 
r.iight  tic  a  good  idea  to  pass  along  a  fev;    suggestions  raid  "buying  hints  from 
USHA's  clothing  spocialistso    Those  v/ill  help  tho  .inexperienced  shopper  to 
loiov;  what  to  look  for  when  she's  shopping  for  slipso 

Look  Per  Closolr-l'/'oven  Patric 

There's  not  nuch  point  in  giving  consideration  to  sill:  right  nov;,  as  prac- 
ticrlly  none,  is  "being  used  for  slips,    Eayon,  especially  the  Prench-typc 
crcpo,  is  widely  used,  hoxwver,  and  in  dioosing  a  rayon  slip,  look  for  a 
clo2ely-v;cvcn  fatric  v.dth  a  firm,  perr:ir::ent  hodyo    A  starch~likc  sizing  is 
used  in  sopo  ray'ons  to  give  'bod^r,  "but  this  vdll  wash  out,  Ica/ing  the  aater- 
id  linp  ajid  thin.    V/liitc  rp;von  has  one  advantage  over  silk,  incidentallye , 
♦  ,it  stays  v;hitc  after  laiiiidcring.,    Ecr.cnTDor  that  spccio2  care  nust  "be 
trkcn  in  ironing  rayon,  particyJ.arly  acetate  rayon,  .  a  hot  iron  v/ill  do  ser~ 
ious  damage «  •       ,  ■     .  . 

Virtues  of  Cotton 

Cotton  slips  have  special  virtucso ,  .they're  cool  for  v;arr.i  v;oathor  wear,., 
inexpensive  0  e  .and  cm  to  tossed  into  tho  tut  v/ith  the  fcxiily  v/ash,  or  sent 
to  tho  lamidryo    One  disadvrr-ta,%o ,  hov;cver,  is  their  tendency  to  clingo 
Very  snooth,  hi;-iily-r.:ercerized  cotton  will  cling  less  thru  the  other  t;y-pes. 
Look  for  tho  latcl  that  tells  v;hethor  the  fatric  in  a  slip  is  pro-shrunk, 
Pcmajicnt  fit  in  a  sli^D  is  inportaait,  as  you  kiiov;©  .      •  . 

Stylo  and  Pit 

It's  a  good  idea  to  try  on  a  slip  teforc  tu;^''ing,  to  noko  sure  that  the  cut 
OS  v;ell  as  the  size  is  ri;ht«    !Ilho  tias~cut  slip  is  good  for  slender 
fig-ures,  tut  it  should  to  cut-  on  a  true  tias,  -and  care  should  to  taken  that 
it's  large  enougli.    There's  danger  of  choosing  too  snail  o,  slip  in  this 
style,  tccause  it  stretches  and  docs  not  feel  unccnf ortatlco    The  straiglit- 
cut  slip  is  usually  tetter  for  ;-;onen  iirith  stout  figures  or  lojcgc  hips.» 
Since  there's  no  crossv/isc  give  in  those,  tho  slip  stays  dovyn  over  the  knees 
v;hen  thc'v/earer  sits,  and  doesn't,  cup      dor  the  hipsp    The  cor.itinat ion  of  a 
flexitle  tias-cut  top  and  a  straight  skirt  is  sor.etines  fcundo    This  is 
nost  satisfactory  if  the  slip  is  nado  v;ithout  side,  fastenings,  v/hich  are 
troutlcscnc  in  slips. 

It  's  a  .good  idea  to  check  the  lov;er  edge  of  a  slip  for  even  distaiicc  fron 
the  floor,  and  to  see  that  it.'s  from  threc-fo-orths  of  rn  inch  to  on  inch  . 
shorter  than  tho  dress.    I)on''t  depend  too  nuch  on  strap  adjustr.ient ,  as  a 
slip  can't  tc  dravna  up  or  let  do vm- very  nuch  without  spoiling  the  fito 
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Good  WorknaiisIiiiD  Inportnit 

Look  for  SGai"-is  that  arc  evenly  and  sccuroly  stitcliod,  vdth  15  to  18 
stitches  per  inch,  v/ith  thread  that  is  neither  too  fine  to  hold,nor  too 
coarse  to  look  v;ell,    ITarrov;  2'ronch  scans  arc  approprir^to  on  soft,  li;?±Lt- 
woight  falDrics,  v^h-ile  lapped  scans  and  narrow  fells  nay  "bo  host  for  heavier 
satins  and  crepes  nade  in  tailored  styles^    vJlien  serxis  are  ■bias~cut,  so 
that  they  vron't  fray  the  way  strr.i.'^ht  od;';^es  do,  then  lapped  soojas  stitched 
on  the  right  side  and  pin.ked  on  the  wrong  side  are  sa,tisf actory,,  The 
scans  with  zigzag  stitching  are  stronger  "but  often  they  ripple  raid  cause 
ridges  that  show  through  soft  drosses.    Also  they  hold  soil  and  require 
rufbing  in-  v;ashing,  which  eventually  wears  and  oreal^s  stitching*    In  hand- 
nade  slips,  look  for  close,  even  stitching,  free  of  kn.ots  or  looseness, 
and  securely  fastened  threads. 

Xook  for  strength  and  flatness  in  the  top  edge  and  hen  finishes  of  a.  slip« 
Taj-lorod  slips  with  douhlo  tops  and  stitching  along  the.  edge  vxcar  v/oll, 
though  they're  trouLilesone  to  irono    Hajrrow-f acod  edges  with  douole  stitch- 
ing are  oa.sier  to  iron  and  also  strongo    Wien  ouying  lacc-t rimed  slir)S, 
look  for  lace  that's  uniforn  in  strength,  v/ithout  dolicajto  weak  spotso 
Make  sure  the  lace  is  securely  applied,  with  close,  zigzag,  stitclilng  and 
enough  fa-laric  ailowanco  undor;aeath  to  prevent  pulling  out  in  washing, 

Binding  used  as  a.  finish  is  not  jilways  desirahle,  a.s  its  v/car  is'  uncertain, 
There's  no  way  of  laiovdng  v;hother  the  allo^^ranco  inside  the  "binding  is 
enough  to  keep  it  fron  pulling  out,    Her.incd  top  edges  are  v;oak  and  do  not 
hold  the  shape  of  a  slip.    Shell-stitched,  fagoted  and  cnlDroidcrcd  top 
edges  are  neat,  flat  and  reasonably  dura'oleo    As  lower  edge  finishes, 
rencnher  that  they  don't  pcrnit  altera.tions* 

Trini-.iings  other  than  edge  finishes,  such  as  enhroidery,  drawn  work  and 
applique,  should  he  sinple,  flat,  not  trouhlesono  to  iron  or,  weakening  to 
the  fahriCo    I)ra'v\n.iv/ork,  "becanse  it  does  v;eaken  the  fahric,  is  not  dcsirahlc 
on  any  e::copt  luxury  garnentso 

ShouJLder  straps  arc  usually  of  rihhon  or  self~nate rials  folded  and  stitched* 
The  la.tter  are  norc  durahle,  hut  the  way  they're  attached  to  the  slip  is 
inportante  If  attached  to  the  edge 'finish,  there  she-old  ho  roinf  orcencnts . 
of  extra  fahric.  With  a  lace  cdgirg,  straps  should  extend  underneath  to 
the  slip  fahric  for  supports  Many  tines  there's  less  daxiage  to  the  slip 
where  support  cones  fron  tvo  points  rather  than  onco  So  •S'c<.x6-  the  straps 
arc  long  enough,  as  short  straips  cause  straino 

In  conclusion,  roncnher  that  ,- the  function  of  -a  slip  is-  not-  only  to  protect 
the  dross  fron  body  soil,  out  to  supploiiient  and  luprovc  its  appearance© 

An  acreage  increase  of  15  percent  over  last  fall  of  oarly ' harvested  celery, 
conhined  v/ith  high-yields  per  acre, ^  is  expected  t a  result  in  a  production 
of  celery  that  v/ill  hreak  all  rocordso    Most  of  this  early  supply  v/ill  cone 
fron  iJov/  York,  Michigan,' -Colorado,  Utah.,  Washington, ;  Oregon  and  California.© 
Those  areas  vdll  ship  nost  of  their  celery  fron  nov;  until  ooxly  ITovenhero 
You'll  find  'both  Golden  Heart  and  Pascal  vajrieties,  '  Por  scveVal  years,  an 
increasing  proporM on  of  the  connorcial  celery  crop  has  hcon  of  the  Pascal 
typOo . .distinguished. for  its  thick  neat  hranchos,  relative  freedon  fron 
strings,  md  distinctly  greener  in  color  than  C-olden  Pleart. 


PACI?IC  TARKET  PAI^ORAMA. 
Seattle 

BEST  FRUIT  BUYS.-  ...Peaches.,  ^pears  and  primes'  (for  canning),  suinmer  apples, 

.t;           _                     •       cantaloups,  "^Aratermelons,  grapes 
MODERATE  "supply  Oranges,    (at  ceiling  except  small  juice  oranges) 

IN  LIGHT  supply  "   .       '  _  '/^^ 

BEST  VEGETABLE  BUTS..  Hom9grov;fi  green  corn,  local  celer^-^Iov;),  lettuce^, 

(lovrer),  eggplant,   cucumbers,  gre»en^.,pe^pers,  zucchini 
squash,  green  beans,  dry  onions  (low),  potatoes, 
Hubbard,.  Marblehead  and  Danish  squash. 

IN  MODERATE  SUPPLY  Cauliflov/er  "(slightly "high).  Southern  yams,  California 

SYv^eet  potatoes,  tomatoes. 

IN  LI  GHT  SUPPLY  "  •,     "  . 

Portland 

BEST  FRUIT  B'UYS....  ePsaches  and  pears  (for  canning ),  crabapples,  vrLld 


blackberries,  prunes,  plums 
IN  HODSPj^TE  SUPPLY         ..  '  "  * 

IN  LIGHT  SUPPLY  ..Apples  , 

BEST  VEGETABLE  BUYS  Corn  and  tomatoes'  (for  canning),  cucumbers  (for 

pickling),  squash  (low  priced) 
IN  MODERATE  SUPPLY  ....... .Winter  squash 

IN  LIGHT  SUTPLY 

San  Francisco 


BEST  FRUIT  BLTS   .Grapes,  caiitaloups  (leaver),  watermelons  (low),  apples, 

lemons,  pears-. 

IN  MODERATE  SUTPLY  Oranges  (higher) 

IN  LIGHT  SUPPLY   Peaches      '  • 

BEST  VEGETABLE  BUYS  Cucumbers,  eggplant,  onions,  peppers 

IN  MODERATE  SUPPLY  Cabbage,   celery,  corn,  lettuce,  potatoes,  tomatoes,. 

sv:eet  potatoes  (ceiling) 
IN  LIGHT  SUPPLY  Snap  beans  (higher),  cauliflower  (little  higher) 

Los  Angeles 

BEST  FRCTT  BUYS   B?.rtlett  pears  (for  canning),  cantaloups  (lower), 

grapes  (slightly  lower) 
IN  MODERATE  SUPPLY  Watermelons  (slightly  lov/ar),  apples,  oranges  (ceiling) 

lemons,  peaches  (higher);  plums,  ^onsydew,  Casaba, 

Persian  and  Cranshaw  melons 
IN  LIGHT- SUPPLY  » Grapefruit  (higher).  Strawberries  (high),  Italian 

prunes,  "nectarines,  Hawaiian  pineapples  (high),  avocado 

(high) 

BEST  VEGETABLE  BUYS  Spanish  onions  (low  priced).  Bell  peppers  (reasonably 

priced),  eggplant  (low) 
IN  MODERATE  SUPPLY  Potatoes,  sweetpotatoes,  cabbage  (slightly  higher). 


cucumbers  (-slightly  lower),  tomatoes  (slightly  higher), 
carrots,,  cauliflower,  celery  (slightly  lov/er),  lettuce 
.  .        (higher ),  ,  com  (slightly  lower),  bunched  vegetables 
."   -       (slightly  higher)  .'  • 

IN  LIGHT  SUr^-LY  , .Snap-beans  (high),  peas  (high),  Italian  squash  (high), 

v/hite  summer  squash  (higher),  asparagus,  artichokes, 
broccoli,  okra,  mushrooms,  ronaine,  rhubarb,  parsnips, 
garlic.,,  brussels  sprouts 


Reserve 
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3  POOD  ST0EA.&3  Do's  and'  don't s,  on  storing  frui'ts  and 

VGgetr.lDlos  at  hono,    VJhat  to  store,  wlicro  to  store,  . 

and  h.o\-i»   .-.Page  2 

,  'TM  -'MK^  cut,,.  .Fxioro 'is  the  noat?    This  answers'  the  question 

with  sonc  statistics  on  where  those  steaks  and  pork 
chops  have  gone  •........**.'.. Pago  3 

,H3LPIiIG  THE  EAlTDICjffPSD. . . .  As  a  result  of  action  "by  Congress 

and  the  President,  the  nonth  of  OctolDcr  has  been  deo- 
Ignated  as  the  beginning  of  a  campaign  to  pronote  the 
onployno'nt  of  physically  handicapped  persons  .♦...Pag-e  4 

III  TH3  milTSD  KATIOIIS  ORBIT  The  United  Hat  ions  Educational 

Scientific,  and  Cultural  Orgajiization  better  Icnoyn  as 
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HO^tS  TOOD  STOBAG-j) 

You've  probably  taliced  a  good  deal  about  home  canning,  freezing,  and 
other  nethods  of  food  predervation  for  the  past  few  months.    There's  an- 
other \;'ay  of  saving  food,  i^owever,  and  this  is  cellaj*  storage  of  certain 
vegetables  and  fruits.     It's  thd  right  time  of  year  to  remind  your  listen- 
ers about  this,  and  to  pass  along  to  them  some  of  the  do's  and  don'ts  of 
successful  storage, 

Ifhat  You  Can  Store 

Late  ca,bbage,  potatoes,  parsnips,  ti^jmips,  beets,  carrots,  late 
apples,  and  winter  varieties  of  pears  may'be  stored  in  a  cool,  damp  and 
well-ventilated  cellar. 

Dry  storage  in  a  generally  cool  place  is  recommended  for  dried  beans 
(limas,  etc.)  peas,  onions,  and  hot  peppers. 

Moderately  cool  and  dry  storage  is  adequate  for  pumpkins,  squashes  and 
sweet  potatoes, 

Ifharo  '  To  Store  Foods 

  ■   %   'J 

A  large,  v;ell-ventilated  closet  in  any  cellar  will  malce ejccellent 
storage- room  for  fruits  and  vegetables.    Ordinarily, *  where* there 's  a  fur- 
nace, the  storage  room  should  be  well  sealed  from  the  rest  of  the  basement; 
windov/s- can- be-used- for  V(3ntils,tiDn','. '.opening  them  on  cool  nights  and  closing 
them  during  warm  days.    Outdoor  storage  or  root  cellars  worlceven  better  than 
those  under  a  house,  and  they  may  be  'dug' uhd6r' but-buildihgs  or  barns.  Zaxth 
is  the- best  flooa'  and.  if  there'  s  a  good' ventilation  system,  the  temperature 
can  be  kept  cool  but  above  freezing  the  year  round. 


Take  Care  ?o  Avoid  Spoilage  ................. 

Discard  any'fruit  or  vegetable 'tliat  s ho v;s  sighs,  of  injury  or  decay.  ^ 
OncG'"  decay  get's  into  a  bin  of  food,  it  may  spoil  the'V/hole  lot  quickly,  -i-hat 
maxim     -'about  one  rotten  apple  in  a  barrel  is  .true.    As '  a  rule,  vegetables 
require  a'-moist  cool  atmosphere,  v;here  thoy  v/bn't  freeze.    The  exceptions 
are -dried -peas  and  beans,  v/hich"  require  dry  storage.  '  Good  ventilation  is 
necessary,  to  carry  off  odors  and  to  maintain  proper  temparature  and  humidity. 
Darken  vdhdbws  to  keep  out  light;  set  containers  a  fov^  inches  off  the  grouad, 
to  assure'  proper  circulation  of  air.  '  Take,  every  precaution  to  prevent  damage 
by  rodents-  and  insects,  ..  ..... 


Don'tG  On  Food  Storage 

'    '  "DonH' '£Cti:"cmpt  to' 'store  peaches','  tomatoes,  sv;oet  peppers,  egg-plant,  or 
melons,    Results  are  not  satisf act.ory,  -r-. 

Certain  foods  can''t  bo  stored  togather,  because  they  fla.vor  one  another 
unTpflc-asan-tly.  •  "Don-'t' "s^'e're* 'ai^^pTcWith  cablDage,  potatoes  or  root  crops.  Celery 
shouldn't  bo  stored  v;ith  turnips  or  cabbage,  as  it  picks  up  odors  very  quickly. 
Cabbage  and  turnips  should  not  bo  stored  in  the  basement,  as  the  odor  is  likely 
to  go  through  the  houso. 

(continued  on  Page  3 
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.ThosG  viio  have  a  sv)ace  suitable  for  storage  v/ill  find  they  can  save 
consideralDle  food  in  this  way.  If  enough  people  do  this,  it  will  mean  an 
importa:it  contribution  to  the  total  food  supply  of  the  country. 


TH3  i-SAT  CUT 


The  meaty  question  these  days  since  the  reinstatement  of  price  control 
is:    where  is  the  meat? 

ITell,  v/e  ate  some  of  the  sux^ply  that  would,  have  been  available  now  in 
the  period  Julj^  1-to  September  1  (when  price  controls  temporarily  want  off 
and  mitil  they  v;ere  reinstated  on  livestock),  'But,  despite  large  production, 
there  just  isn't  as  much  moat  available  as  pcoxDle  are  willing  to  buy  at  present 
ceiling  prices.  - 

.:I'or  a  figure  to  point  this  up, .livestock  specialists  in  the  U.So  Depart- 
ment of  Agricv.lture  estimate  that  for  1946  as  a  whole  our  civilian  supply  is  • 
expected  to  be  at  rbout  the  record  figure  of  148  pounds  per  person.     In  1945, 
the  civilian  x^*^^'  capita  supply  was  138  pounds-,    Hovrevorj  because  of  very  un- 
even distribution  of  meat  supplies  this  year,  some  people  have  not  received 
the  average  .am.oujit,  v;hile  others  v/ill  pass  the  148  loound  use. 

The  Fork  Picture 

'  .11.  •  .      n  •  1      .  .  ^ 

But  for  a  look  now  at  vSiat  happened  to  pork  during  the  "decontrol" 
marketing  period.    Part  of  last  fall's  pig  crop,  would  normally  bo  marketed 
during  July  and  August,  v/ith  the  last  of  it  hitting  the  markets  in  September. 
The  1945  fall  pig  crop,"  which  began  to  come  to  market  last  April,  v/as  12 
percent  greater  than  the  fall  crop  of  1944.    In  contrast  to  this  slightly 
larger  total.,,  hog  marketings  during  July  and  August  were  about  35  pcrcont 
greater  thaji- in  .the  same  months  of  1945,    Also  , many  hogs  were  marketed  at 
light  weight .mider  200  po-on.ds,  v/hore  the  normal  rate  is  from  250  to  J30.0 
Ijounds,    liany  of  these  light  hogs  were  from  the  1946  scoring  crop  v/hose' normal 
marketing  starts  late  in  September,  x^icks  up  in  October  and  ilovombcr  and  ' 
reaches  a  pealc  in  December  or  January.    Thus  wo  ate  some  pf  our  September'  pork 
during  the  decontrol  period,  and  we'll  have  to  wait  a  bit  for  the  poalc  markotin 
period  of  the  1946  spring  crop. 

The  Beef  Story  .  .    -,  .  •  . 

.As  for  .the.  story  about  beef.    Stoalcs,  and  rib  roasts, the  cuts  for 
broiling  end  oven .  roast Sc    come  from  ^rn,in-, , fed  cattle.    The  number  of  cattle 
"on  feed  April  1  in  11  corn  belt  staters  was  \17  percent  below  the  number  April  '  ■ 
1,  1945.  ,  The  August  report  shows  the  nui.ibcr  on  feed  45  percent  below  a  year  ■  ' 
ago,    't^ith  smrJIlor  nuixibers  on  feed,  marketings  during  July  and  .August  were  6- 
percent  above  the  same  two  months  of  1945,,, so  again  a  part  of  our  meat  for 
use  in  the  early  fall  had  disappeared.    Marketings  of  grass- fed  .cattle, , .with 
a  predominant  aiujount  of  "Co:.Tmercial"  and  "Utility",  grade  me^.t.,.will  increase 
in  the  ne:ct.  few  weeks.    The  heavy  movemei;i^;  of  range  cattle  noTinally' occurs 
d-jj:ing  October,  iloveraber  and  December.  .  M^riy  of  these  cattle  .are  bought  by 
com  belt  feeders  who  fatten  them. . , somq--f pr  sale' late.  in.  Jaiiuary,  some  for  •■' 
sale  next  spring  and  early  summer,  ■■;  -.'.r- 

.  ■    .(continued  on  Page  4)  •  , 
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The  meat  situation  cpxi  "bo  simrncd  up  about  this  way. o .as  marketings  ox— 
pand  in  tho  next  'few  weeks,  our  October  neat  supply  will  probably  be  larger 
thaji  in  September  but  below  normal  for  that  month.    By  November  and  December,  . 
meat  production  should  show  a  substantieil  improvement  over  October. 


H3LPIi:&  TH3  HAIIDICAPPSD 

A  program  tc  pronoto  the  employment  of  physically  handicapped  persons 
has  been  launched,  as  a  result  of  action  by  Congress  and  the  President,  and 
the  week  of  October  6th  has  been  designated  as  the  beginning  of  this  campaign. 
The  Department  of  Agriculture  has  been  asked  to  assist,  especially  in  bringing 
information  about  it  to  employers  in  the  field  of  agriculture. 

Women  broadcasters  can  help  by  passing  along  certain  facts  which  will  be 
of  interest  to  both  farm  aid.  urbai^  listeners.    You  may  like  to  plan  a  program 
or  tv;o  for  this  week  v/hich  v/ill  discuss  the  problem  in  a  general  sense,  or 
arrange  for  some  interesting  interviews  with  physically  handicapped  workers 
in  your  own  comnuiiity.    You  can  doubtless  get  helpful  information  from  your 
local  Veterans  Adr.iinistration  Office,  or  from  Veterans'  orgrnizations. 

The  Eet raining  and  Reemployment  Administration  of  the  Department  of 
Labor  gives  the  following  facts:     between  1940  and  1945  tho  number  of  cm- 
ployed  hrzidicapped  persons  increased  over  1,000  percent ..  .from  27,600  to 
300,000.    V/artir.e  experience  shov/cd  that  practicrJLly  every  job  can  be  per- 
formed by  some  handicapped  v/orker.    Employers  found  that  disabled"  workers  stay 
on  the  job,  have  fewer  accidents,  often  produce  more  and  better  v/ork  thai^ 
persons  not  so  handicapped,  ajid  expect  ;io  .special  favors. 

In  agricvilture  rr.d  related  activities,,  amputees  v/ith  the  rad  of  appliaiaccs 
can  be  successfully  employed  as  farmers,  farm,  laborers,  administrati've  as- 
sistrjits,  soil  chemis.tE,  soil  conservationists,  information  specialists,  a:id 
foresters.    The  same  jobs  are  open  to  those  who  arc  partially  deai".    All  types 
of  jobs  in  ac:riculture ,  as  v;ell  as  in  other  fields,  are  feasible  for  persons  .. 
v.lth  arrested  tuberculosis.     Some  epileptics  are  employed  as  farm  hajnds.  In 
food  processing  plants,  blind  persons  with  proper  training  can  be  used  in  jobs 
that  caJ.1  for  repetitious  operations,  or  that  req-nre  a  delicate  sense  of 
touch. 

In  other  fields,  axiputecs  are  working  as  assemblers,  stock  clerks,  shoc- 
malcers,  teclmicians,  inspectors  and  teachers.    The  blind  are  employed  as 
drill  press  operators,  sales  clerks  and  fiLm  insrxjctors.    Persons  v\d.th  cjrrestcd 
tuberculosis  are  employed  as  accountants,  v/atchmakors  and  laboratory  teclonicirjis. 
Those  who  are  liaxd  of  hearing  may  be  found  in  the  labor  market  as  carpenters, 
mechajiics  ajid  stenographers,    ^-nd  there  .r,re  many  other  lines  of  work  open  to 
the  physica.lly  handicapped. 

Today  there  arc  '85,000  disabled  civilirns  and  214,000  disabled  veterans 
on  the  active  files  of  the  U.S.  .Smploynent  Service,    An  urJcnown  number  not 
registered  v/ith  US3S  are  .probably  looking  for.  v/oxk.    Most  of  these  workers  are 
doubtless  immediately  employable  in  jobs  which  stress  their  abilities  rather 
than  their  disabilities.    More  needs  to  be  done,  hovrcver,  to  overcome  the  pre- 
judice of  employers  against  hajidicapped  vrorkors,  civilians  as  well  as  veterans. 
You  crjii  help  by  cooperating  with  the  various  local,  state  and  federal  agencies 
in  publicizing  this  drive  to  employ  the  handicapped. 
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III  TH3  ITxTIT^S  IIJLTIOITS  0B3IT 

"UHSSCO  (pronounced  U-IGS-CO)  you'll  to  hearing  tiiis  name 

frequently  in. -the  coning  weeks.     It  stands  for  the  United  IJations  3duca- 
tioiial,,.  Scientific  and' Cultural  Organization,'    Its  ain.  is  to  help  the  people 
of  t:,e  .\;0.rld  uiaderst-Jid  erch  other  bettor  thrn.  in  the  -past,    As  the  drafters 
its  constitution  have  said,  "Since  wars  "begin  in  the  minds  of  nen,  it  iS' 
in  the- :mindc  of  men  that  the  defenses  of  peace  must  "bo  constructed." 

Preliminary  Meeting  in  Washington  ' 

This  week,  a  hundred  Americans  are  meeting  in  Washington  .at  .the 
State  Dopartnoiit  to  work  on  plans  which  v;ill  guide  the  American  delega- 
tion-at  the  first  UlTilSCO ,  conference  v/hich  will  meet  in  Paris -in  Hovemhcr. 
These  ricmbcrs.  have  "boon  nrxied  "by  the  Secretary  of  State  to  the  U.S.  ila- 
tional  Cordis s ion  either  "because  they  ai'o  distingu.ished  for  their  work.  Jr 
in  business,  civic  and  educational  groups,  or  because  they  are  outstc?Jiding 
in  the  press,  radio  or  notion  pictures.    Among  the  specific  programs  for 
discussion  by  the  commission. ...  and  later  at  the  TJiT3SC0  conference, ,, are  S 
the  revision  of  to-xtbooks  to  eliminate  national  biases;  the  use  of  press, 
radio  orid  motion  pictures  to  increase  knowledge  about  world  neiglibors; 
the  exchange  of  students  and  tco-chers  in  greater  numbers;  the  establish- 
ment of  international  summer  camps;  the  exchaiage  of  scientific  informa- 
tion In  agriculture,  engineering,  child  v;elf are, , ,as  well  as  in  the  arts 
and  music,  .  . 

International  Headquarters  in  Paris  "■  .      ■  .  . 

■     -       Wliere  in  the  past  relationshi]ps  between 'couiit  ries  v;ere  a  " '  -  ^ 
na.tter  .of  diplono.cy  carried  on  behind  closed  dooxs,  -it  is  hoped  that.  ■.. 
through  "UilSS CO  people  themselves  will  cone  in  contact  with... aaid  get.  to: 
know, , .people  of  other  countries.    Already  nineteen  countries  have  signed 
the  constitution,  of  "UiUSCO,  which  wa§  drafted  by  representatives  of 
allied  countries  in  London  even  before  thci  end  of  the  v/air.    When  one  more 
nation  ratifies  the  constitution,  U1I3SC0  will  be  legally  laxinched. '  Its 
international  headquarters  will  be  in  paris,  but  it  will  work  closely 
with  the  United  ilations  agencies.  .     .-. .' 

;  ■    (If  you  want  additional  information  about '  this  organization, 
write  the  "DT3S CO  information  officer,  State  Department,  Washington  25,  D.C,) 

SPEASIM.OP  ?0IvIAT0j]g'  •"  ■ ' 

■  You  were  speaking  of  tomatoes  for  craming,  weren't  you?  The 
perk  is  here  or  a  little  past  in  some  areas,  but  there  are  loads  of  tomatoes 
left,  pork  or  no  peak.    Just  to  give  you  ah  idea  of  how  nrJay  tomatoes,  . 
listen  to  these  statistics,    Utah  is  expected  to  produce  75,000  tons  of 
canning  tomotoes  this  year  as  against  the  ten  year  average  (1935-44)  of 
approximately  62  thousojid  tons.    And  California's  indicated  production  for 
1946  is  a  mere  1,003,200  tons  as  compared  with  the  ten  year  average  of 
568,600  tons.    That's  a  lot  of  tomatoes  in  anybody's  Imguagoi 
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TUBES  Y  ASS3iaLY  LIIi3 

Thanksgiving  soons  r.  long  ..wa;r  off,  "but  Inorican  f  amors  are 
looking  ahead  to  it,  "bGcauso  thoy'ro  raising  the  tixrkeys  to  provide  the 
traditionr-l  feast  for  Anorican  faiiilies..    Right  now  there's  a  turkey 
crop  of  41  million  "birds  in  prospect,  .a"bout  one~fourth  nore  than  we 
had  as  cc\  average  during  the  five-year  period  fron  1938  to  1942.  It 
soens  likely,  therefore,  that  we'll  have- enougli  turkeys  for  the  "big  day# 

Turkey  G-radors  So iniS  Trained  .  .  u  •• 

■  U.S.  Departnent  of  Agriculture's  Production  and  Marketing 

Adninl  strati  on  is  looking  aliead  to  Thrjilcs  giving  too,  making  plans  for 
the  tine  v;hen'  the  homenaker  will  to  trying  to  pick  out  a  turkey  that 
will  "be  juicy  raid  tender  when  cooked.     In  order  to  nake  it  easy  for 
her  to  find  such  "birds,  PciiA- is.  training  .graders,  in  nany  of  the  inport- 
an't*  turkey-raising  sections  of  the  countjry.  '  Thoso  pen  will  officially 
.grade,  riid  identify  nany  of  the  "birds  coning  to  naj*ket  this  fall. 

Q-radc  St  cjadrjrdg 

■  It  will  "be 'the  high-grade  tur"Keys,  of  90urse,  which  v;ill 
provide  assurance  of  an  a"bundancc  of  tender  v.hite  neat  and  succulent 
slices  of  the  drxk.    Those  higla-grade  "birds  will  "be  fully-grown,  in  ^'ood 
flesh,  fat,  rnd  well  dressed, ..  .and  that  neons  properly  prepared  for 
narket,  as  you  doubtless  realize,    U.S.  Grade  AA  ncr^ns  that  the  bird  is 
practically  perfect ,,  i', "but  these  turkeys  appear  infrequently  at  the 
narket,    U.S;  G-rado  A  quality,  while  slightly  loss  perfect,  are  "birds 
that  "v/ill"  ^a.tisfy' the  nost  exacting' cust oner,  md  this  grade  is  usually 
"plentiful  In  retail-  stores.    Birds  gxacilng  U.S.  3  and  U.S,  C  v;ill  be 
of  va.rying  dcgrcos  belov;  perfection. ,  .possibly  riot,  as  nature  or  as  wcll- 
•iTLOsIaed,  perhaps  with  loss  fat,  or  with  nore  pin'-f  cat  hers,  or  showing 
'sjoog  inpdrfectron  of  dressing-. 

Tips  for  Honcnakers  .  . 

Sonetines  the  honanalcer  doosn*  t  have .  a:!  op;i.x)?tvinity  to  buy 
graded  turkeys,"  and  has  to  'rely  on  her  own  ■  judgement .    The  turkey, 
graders  su.ggcst  in  this  cas.e  that  she  follov/  the  srne  plaji  they  use,,,, 
that  is:    buy  a  bird  that ''s  .fully  grown,.  £at,  has  few  pin-feathers,  r-id 
shov/s  few  fci.ults  of  dressing, .  .such  as  torn  skin,  bruises,  or  broken 
bones.    V.lien  she  finds  a  t^orkey  that  neets  those  standards,  the  shopper 
crxi  be  sure  that  the  fnr.iily  really  will  ^h^.ve  sonething  to  be  thanlcful 
for  at  the  Thanksgiving  dinner  table,  ... 


C^LSRY.  SUGGEST lOH 


.  •       Hor-o's  a  postscript  to  tho  colory  supply. story  in  last  week's 

:  .HAD  10  E0Ij1IB--UP  (Crmich  Buiich),  which  suggests  a  nethod  of  serving  celery 
so  tlao.t  it  cloGsnH  cruj?.ch,  ."but  does  taste  very  goo.dl         souctines  get  in 
a  'T'o.t  when  it  cones  to  celery,  and  don't  think  aliQut  cooking  it,  USDA's 
hoUe  econonists  tell  us  that  "braised  celery  is  a  delicious  dish,  however, 
mad  one  viiich  can  forn  a  rcithcr  hearty  vegetable  course  for  luncheon  or 
dinner.    It's  a  grand  way  of  using  up  the  tough  .o.utor  stallcs;  rlso  it 
r.irkos  use  of  ueat  drippings,  and  thus  conforms  to  the  inportant  fat-^conscr- 
vation  .]progrej-i,    •Here's,  the  recipe: 

"Braised  Celery    .  .       '  ... 

1-g-  quarts  celery,  cut  in  pieces       1-g-  cup  cold  water 
3  Tahle spoons  neat  dripjoings  Salt 
3  Tahlo spoons  flour  Popper 

Cook  celery  in  drippings  until  light  "brcra.    Add  water,  salt 
and  popper;  coyer  and  cook  -jjitil  tender.    Stir  flour  to .  smooth  paste 
in  a  little  cold  water;  add  to  nijcturc  and  cook  until  thick, 

•  ■  i.  • 

Casserole  Cooking  ■ - 

If  you're  ^planning  an  oven  dinner,  you  ecu  get  practically 
the -:sra;ie  results  "by  Ij^king  celery  in  a  casseroloo    To  acconplish  this, 
you  place  the  cut-up  C-:;lcry  in  a  shallov;  hairing  dish,  and  pour  over  it 
the  hot  gravy  nado  fron  neat  drippings,  flour  raid  water.    Add  seasonings, 
cover  raid  ocho  in  a.  moderate  oven  uiitil  the  celery  is  tender.    During  the 
last  15  minutes,  tcko  the  cover  off  and  let  the  gravy  cook  dovm.* 

In  Doth  these  recipes,  you'll  find  that  the  f lavor  ;of  ...the  neat 
drippings  really  docs  something  for  the  celery, 

We  can't  neglect  celery  v;hcn  it  -cones-to  salad  either,  hut  give 
•it  a  chonce  to  star  in  a  slaw  for  a  change.    Grind  the  celery  in  this 
co.se  and  m.ix  v/ith  sour  crerm  touched  u^d  with  some  vinegar,  sugar,  salt  cjid 
'pepper.    It  v;ill  nm  cahhage  .a  close  second. 

"  '  And  .there '  s  cream  of  celery  ' soup,  for  instance,  that  shouldn't 
"ipe  •  slighted.  '  And  go.ihg.'a  ■■lit.t  le  f  artaer,- t.hero  '  s  just  plain  crerxied 
celery  fbr'  a'  vcgetahlo  "dishw    Add  a  "bit  of  grated  choose,  to  this  to  influence 
the  fam.ily  in  this  direct'lon,;' 

Hght;  ,tiov;  ..celery  is.  a,  go.pd  'o-CLy-  »*.."sp  let's  "buy  it.    And  let's 
not  relegate  it  to  the  relish  platter  all  the  time,    Hayhe  it  gets  tired 
"being  associated;  v/i  thy  pickle  5/  and  olives  1  V;   -  ■  . 


Los  An.golGS 

BilS?  THJIT  BUYS..,  Bollflovor  r.pplos  (fc^.irly  lov;  priced),  Bart  let  t  pears 

(for  co:iining),  watornclons  (lower),  grapes 
I:T  I-IOnS^ATE  SITPFLY.o..^ Granges,  lemons 

IiT-LIC-I-ZJ  SUFPLTc ..  c ...  .Peaches,  storage  nectarines,  grapefruit  (high), 

avocados  (high),  strawljorrios  and  raspberries  (high), 
pluns,  Delicious,  aiid  Jonathan  apples,  Hawaiicai  pineapples 

BJ33-?  \^C-ZILA3L3  BUYS. .Potatoes,  sweet  potatoes  (fairly  low),  celerj,  tonatoes,  . 

Eell  peppers  J  Spr^.ish  onions,  cucuint)ers,  corn,  lettuce 
(lower),   Dunched  vegeta-blcs 

I.T  i-rorZPiJ3  SUPPLY.  .e..C a age,  cauliilov;er,  eggplant  (high) 

IIT  LIC-HT  SUPPLY.  Carrots  (higher),  peas  (high),  white  sumnor  and 

ItaJ.irai  squa.sh  (rather  high),  asparagus,  artichokes, 
hroccoli,  okra,  parsnips,  rhuoaro,  garlic,  ronainc, 
endive,  Brussels  sprouts 

Srai  Prmcisco 
BilST  PPUIT  BUYS, ,..  c G-r apes.,  v/a.terr.olons 

II'  ilCBSHi'Z'J  SUPPLY.        Apples i  Ijuons,  cmtaloups,  Persiaji  nolons 

BJST  VJCOTABIc]  BUYoc. .  ..p!]ppJrs,  onions,  oggplojit,  potatoes 

liT  IIODZ^jUTjJ  SUPPLYc  c  r  ^  jCelcry,  cucur-iters ,  lettuce,  tonatoes,  snap  "beans 

(slightly  lower) 
I .  T  L I  OK?  SLTPLY  S  q.^ash 

Portlrjid 

BJS?  FSUIT  BUYSl -v  ^  o .  ^  t  ,.'J.j:)ples  J  grapes,  honeydcw,  casaba.,  spcai"  and  Persian 

r.v  .ons 

Ii:  LIGH?  SUPPLY.......  '\^x.i;aloups 

BJ32  Til C-ilTA5Ii2j  BUYS...  .  , Hub' jard  r-xd  narblohcad  squash,  Dmish  squa.sh,  local 

caL-.'.iilower,  Brucsels  sprouts,  lettuce,  celerv,  dry 
onions 

III  lIOrSBZ:!:^  supply. Beans,  cucu-;"bcrs  (higher) 

Seattle 

Il3ST-  nrjIT  BUYS...  Cantaloups,  v;a.ternelons  and  other  nelons,  poaches, 

Ba.'rtlett  pcajrs 

III  M0Z371LTB  SUPPLY^  c .Thonpson  Seedless  grapes,  oranges  (ceiling),  lenons, 

late  pl-Lii;;S,  seckel  peaj?s,  Concord  grapes,  quince 
r."  LIC-rH  SUPPLY. ......  .'ifinatchpe  and  Yakima  Jonathan  and  Delicious  apples 

(higii),  ?okav  grapes,  avocados,  Calif,  grapefruit 
BJ3T  ^^GJTABLS  BUYS. ... CaDb ago ,  celery,  dry  onions,  peppers,  potatoes,  Hufbard 

squash,  spinach,  "bunched  "beets,  coTrots,  radishes 
III  iiOIEPJZ^J  SUPPLY  G-roe'n;  corn,  lettuce,  tipped  carrots,  beets,  rutabaga.s, 

turnips,  prrs'.iips 

III  LIGHT  SUPPLY  Green  beans,  caulif lov/er,  tonatoes,  pickling  cucumbers, 

green  onions,  California  sv;eet  potatoes,  Louisirxia  yatis 
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KOMJ           HA^AHIDS. In  line  with  Habional  Htq  Prcrontion  I'oGk, 
USDA' s  SafGt.2'  Council  suggests  safeguards  for  xorotecting 
the  hoine  against  fire ^ « ^  ....<,...   .Page  2 

TEi3iI  iFJT  ITCTSS* » .  i . . ,  4 » .Vo  can  look  forvroxcl  to  plenty  of  alnoncls, 
pecans,  filoarts  and  vralnuts  this  year  plus  inports  of 
ca,sh.ews  and  Brazil  nuts  t«i*o  »  i  i  tPago  3 

J]Fii]RGjliTCi  FLOUR  i  iUSDA  huying  80fi  extraction  flour  for 

shipment  ovorse as . » k , » . , .  i » t  * » « . . .  i' .  *   *Page  3 

StJCCliISS  STORY,  * , ,  i « , . .  .A  conr/onity  canning  story  ah  out  Tine  G-rove> 

lOtj^H  POOD  COhPPlSJhCis,.  ."Youth  United  —  Por  Panine  Relief" 

conf e rring  on  world  v;ide  food  .pro oleias   iPago  5 

M0R3  jmi  HELP  ¥AI^Ti]D.  .  .Additional  harvest  lahor  needed  to  get 

in  this  year' s  D'oriper  crops .  ^  •  .Pago  5 

RICJ  T£\  TiS  VIISL. . .  i  Allocations  of  rice:  anixounced.  ^ .  .Pago  6 

SLIP  COTSR  SUGC-SSTIOIISo.. Suggest  ions  for  using  slip  covers  in 
lolaco  of  upholstery,,  for  decoration  and  protection  v/ith 
sonG  shopping  suggest  ions  ..  .>.-.  ^  ^  .Pago  7 

PACIPIC  I'lARES'X  PAITOPAI-IA.  .A  hrief  glance  at  'the  current 

supjplies  of  fruits  and  ve got  ah les  ^  ,i  •^age  8 
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821  Market  St»,  San  Pranoisoo,  Calif. 
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HGl-Li!  HAZAimS 

Hov;  ncny  firs  hazards  have  you  in  yovjr  hone?    fhat's  a  question  you'll 
do  V-3II  to  ask  your  listeners  during  National  Fire  Prevention  Week,  Cctoher 
3  -  12.     It's  a  shocking  fact  that  to^.al  fire  losses  stand  today  at  a  16~year 
pealc,    J'ire  losses  di^jring  1945  v;ere  greater  thaji  in  any  of  the  preceding  16 
years,  and  the  estimated  loss  for  the  first  four  months  of  1946  was  60  per- 
cent greater  thcai  in  the  first  four  months  of  1945, 

As  \:3  told  you  in  Eadio  Eound-Up  on  September  6th,  President  Truraan, 
in  procla.ining  Pire  Prevention  Iveek,  called  on  every  citizen  to  do  his  part 
hy  learning  to  detect  aiad  eliminate  all  possi"ble  causes  of  fire  in  his  horae 
and  his  business ,  -he  lady  of  the  house  can  talce  many  precautions  to  safs" 
guard,  the  home  against  fire, 

Hera's  a  list  of  suggested  s afe g^jjiards,  frori  USPA' s  Safety  Co^oncilt 
Olea:i  up  v;asto  paper  and  trash  regularly  from  the  house  and  yard, 
Keep  soiled,  oily  rags  and.  cloths  in  a  metal  pail. 
■-  Use  only  safety  matches  and  keep  thom  av;ay  from  the  children. 
Use  only  safe  cleaning  f  luids, never  gasoline  or  "benzine. ,  .and 
always  outside. 

'Se'o'  that  curtains-  'PJid  draperies,  are  away  from  stove,  grills  and 

other  appliances.  .-  • 

5a  sura  that  cigar  and  cigarette  butts  alv/ays  are  put  out  in 

ash  trays .  '    ."   .  ' 

'ITevdr  sifioke  in  bed,  ai^d  issue,  a  strict  order  against  this  practice, 
.Inspect  electric  cords  regularly,  and  roiolace  them  v/hen  worn  or 
^^-o-ycdo  .  .  , 

'  Jial'.e' sui'O  tharb  •  lights .  md.  fij-os  are _  safe  before  going  to  bed. 
Keep  a.  screen  in  front  of  open-space  heaters  and  fireplaces. 
See  tho.t  rugs  are  kept  v.-ell  av/ay  from  fireplaces  end  stove. 
'  Have  kihdiin-g-  and  other,  fuel  stored  at^  a'  distah'c&'  from  stove  or 
fireplace,  '         '   '  " 

everyone  in  the  house  noVer  to  use  gasoline  or  kerosene  to 
'  " '  ■  "sfart"  'OT  cji^ai'Ckon  a  fii'o. 
I'Islzo  sure  that  everyone  k.nows  who.t  to  do  in  case  of  fire,  and 
hov;  to  call  the  fire  dopartmcrj.t .  ,  _  ^ 

Here  are  several  su.Zigcstions  v;hich  the  mn  of  the  house  should 
follo/-.  'td'hol'-;)  guard  g.'^pin'st  fire; 

HeV^lojrly  inspect,  clean  and  repair  f  lues",  '  chimndys  ajid  stovopix^os, 
.See  that  floors,  walls,  and  ceilings  are  protected  .from  stoves  and 

stovepipes,  •  • 

.Put  aslijq-s'  In-  'r:K>t«al...a,sh.  jcsn.s» 

Ileep  grjrden  hose  hraidy  so  it  con  be  quickly  attached  and  used. 
Have  water  bucltets  and  hmid..e.>;tinguishers  ready  for  use, 
\' ',3e"';s\tt'c  'irhc-rj'-s -a-ladder  that  will  reach'tlie' roof ,  •  •  • 

These  scfety  precautions,  if  followed,  v.'ould  prevent  many  of  the 
1,000  fires  v.'hich  now  talte  place  every  day  in  Amcricon  homes, .  .exacting  a 
tremendous  toll  of  life  and  property. 
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This  coujitr^^'s  production  of  almonds,  pecans,  filoorts  and  v;alnuts 
is  forecast  this  year  at.,arovjid  132  million  po-ands. ,  .shelled,  "basis.  The 
crOjps  of  almonds  and  filloerts  beat  all  previous  records;  the  v:alnut  crop 
is  expected  to  "be  the  second  ls.rgest  produced..    Pecan  r^roduct ion,  hov/ever, 
is  smaller  07  a  fourth  then  in  1945,  -.  _       :■•  : 

Im'oorts  of  62  Million  Pounds  ._, ■  - 

In  addition  to  our  ov/n  supply  of.  tree  nuts,  it  looks  novr  a.s  though 
about  G2  million  pounds  of  nuts  v.dll  be  imported. .  .filberts  and  almonds 
from  the  Mediterranean  area,  cashews  from  India,  and  Brazil  nuts  from 
their  namesal.e  coimtry  in  South  America. 

The  domestic  almonds  ho.ve  already  sta.rted  to  market  from  California, 
Harvesting  is  nearly  comxoleted,  aJid  it's  a  matter  of  getting  su^D-plies 
distributed  to  the  ratail  tra.d3.     The  nev;  su^jplies  of  v/alnuts  from  Calif- 
ornia, T.'ashington  an.d  Oregon  \\rill  be  a.vailable  ,by  October.    Pecans  from 
12  southern  states  v/ill  be  available  in  late  ilovember, 

Brazil  ITuts  Available  Again 

Of  the  imported  nuts, ^  Brazil  nuts  are  available  in  considerable 
q_uantitv  for  the  first  tine  since  1942.    Prom  1942  until  1945  there  v;as 
a  shipping  order  forbidding  imports,  so  that  na.tive  labor  in  Brazil  could 
bo  d,i verted  from  gathering  the  nuts  to  v/orking  rubber  trees. 

As  for  baJcing  uses,  unless  you're  looking  for  a  specific  flavor,  or 
te^ituro,  nuts  are  generally  interchaiigeable  in  calce  and  cookie  recip.os. 
The  fat  and  iDro.toin  content  of  the  different  nuts  are  variable,  but  not 
to  the  extent  ths-t  they  v/ould  change  the  finished  product. 


3M^1RG^J1TGY  PL0^:5  SAI^S 

Have  you  specula'^ed  as  to  v/hat  happened  to  stocks  of  "emergency" 
flour  v/hen  the  80  percent  extractiaa  rogula.tion  was  terminated?     In  the 
first  pla6o,  mills  had  less  flo'or  on  hand  this  sumnier  than  usual  because 
domestic  distribution  was, » .and  still  iSoudimited  to  85  percent  of  last 
year's  monthly  average  use, 

USDA  Bu^rin"  80fj  Extraction  Plour 

The  Production  and  Marketing  Administration  in  the  U.S.  Department 
of  Agricultur-G  has  been  buying  from  millers  any  of  the  80  percent  ex- 
traction flour  offered  in  carload  lots.    These  purchases  have  gxQYQiitQd. 
finajicial  loss  to  holders  or  loss  of  food.    This  higher  extraction  flour 
is  acceptable  to  UlTRFA.  aaid  the  army  for  distribution  in  occupied  areas. 


The  snail  rural  tovm  of :  Vine -Grove,"  Kentucky,  situated  alDout 
33  miles  south  of  Louisville',  has  a/conraunitj  caiiiiing  story  to  toll 
that*s  likely  to  Tdb  the  envy,  of 'meny'l'^gSr  places.    Last  , year  500 
families  preserved  more*  than  100, OdO' tl'^^art'S  o-f  food,  an  average  of  200 
quarts  per  home,    Reports  coming  in  now  indicate  that  the  figure  v;ill 
"be  even  higlier  this  year. 

In  o.rder  of  popularity,  the  foods  preserved  at  this  cannery 

rate  as  follov;s:  l-toaatoes  and  .tomato  Juice';  2-peaches;  o~green  "beans; 
4-corn» 

I-i3l:in'^-  Sest  Use  of  Tomato  Cro'o 

Large  quantities  of  tor.atces  are  grovm  around  Vino  . Grove, 
.'and  as  an  aid  to,mal'i;ng  setter  use  of  the  crop,  the  canning  of  tomato 
juice  is  "being  stressed.    Last  year  the  cannery  installed  a  juicer-,  and 
nov/  the  local  folks  are  really  going  in  for  tomato  juice,    This  year 
they  expect  to  put  up  more  than  20,000  quarts.  :  ^ 

Peaches  v/are  a  plentiful  crop  this  ycer,  as  you  knov/,  "but 
not  ■•many  are  groim  in  that  area  of  Kentucky,    Several  hundred  "bushels 
v;erc' 'trucked.,  in  from -Georgia,  hov/evor,  ajid  these,  added  to  the  locally 
grown  pe^Lciies, -v/ill.. provide  a  total  of  a"bout  16,000  ITo.  2  size  cajis. 

Started  As  T/artime  Project 

"^he  Vine  Grove  community  cannery  v;a's  a  ■urartime  prajoct,,,* 
started- in  1943  in  a  frame  shack,  24  "by  35  feet  in  size,    iiJven  in  that 
year,  hovever,  the  pcoiple  of  thj  tov/n  carried  home  35,000  quarts  of 
fruits,  vegcta'blos,  and  meats  from  the  coiiununity  center.    It's  nov;  a 
large,  concrete  ^lock  structure,  complete  v.dth  all  equipment  necessary 
for  community  ca:mihg'ivei3ds. 

;  .         The -town  has  just  completed  a  nev/  froezor  locker, -^/.dth  304 
locker  drawers,  v;hich.v;ill  add  to  the  total  amcaaat  of  food  prcsoi'ved. 

An  Aid  to  School  Lunch 

Another  Vine  Grove  er>.crprise,  linked  clos.ely  v;ith  the 
carJiei^'- and  the  locker,  is  the  school  Ivmchroom,  where  the  =<3hild-ren  get 

^•a  welV'Qjaa-iced  hot  meal  and  milk  for  15  cents  a  day.    The  cannery 
furnishes  a  great  part  of  the  food  used  in  this  lunchroom.  A'bout 

■  15.,pC0- -quart s.  were  canned  for  this  use  in  1945, 

■'^Ir^:^,  C-TQ-JZ  P.ea'os  Dividends  .         '  . 

The  residents  of  this  small  Kentucky  to';;n  have  found  that^  ^ 
these  program.s. ,  , cannery,  locker  end  school  lunch.. .are  paying  them  high 
dividends  in  improved  health  and  "better  eating. 
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HoiaGir^SGr  v/hou  that  grou.p  of  youjig  i:)Goplo  roprosont iiie'r;  tho 
I'Tatioiial  You-i-.h-SGrviiig  asoncios  mGt  in  I'/asiiin^ton  last  July?    "^ho  namo 
"Youth  Unite d-T-ror  Tanine  HjliGx"  was  adopt g d. .  .v/g  roportod  it  to  you  in 
P-adio  Eound-Up  on  Jul^'  19,  mid  told  you  alDout  their  oonforencG  with  tho 
Prosidont  at  tho  T/hito  Houso,    At  that  timo  thoy  adoptod  a  progreiu  of 
oducation  on  v,'Orld-v;ido  food  proTDloms,  ai;d  plodgod  thomsolYGs  to  tshc 
dcfinito  action  on  food  conservation. 

Pood  GonioroncGS 

l/oll,  those  young  folks  weren't  just  talking.,. as  some  of 
you  "broadcasters  nay  know,  of  course.    Heports  ho.ve  come  in  regarding 
youth  food  couforenCQS  under  v;ay,  or  scheduled  for  an  early  date,  from 
alDout  half-a~hu;".dred  cities  or  covuitios.     In  Kansas  City,  for  instance, 
a  conference  was  held  on  Sopternher  21st;  in  Orlando,  Plorida,  a  prelim- 
inary meeting  took  -place  on  Septomhor  ISth,  and  the  conference  is  sched- 
uled for  ScptemoGr  28th. 

These  toon-a.^'e  -robin's  am  formulatin/^  nlans  to : . 

Stimulate  conservation  ancl  preservation  of  food; 
Pv-11  use  of  the  more  plentiful  foods; 

Pe-usG  of  ediulo  fats  end  salvage  of  fats  no  longer  usoahlc 

in  fooo.  preparation'; 
Avoidance  of  all  food  waste; 
Promotion  of  mere  effective  jpost  control; 

And  tho  study  and  discussion  of  world  food  questions  as  they 
ax^ply  to  the  United-States. 

You  m.ay  find  interesting  prograi^i  material  in  the  activity  of 
some  of  these  groups  of  young  people  in  your  locality.     Your  mayor's 
committees  or  the  local  Pamine  ^m^ergency  Commiittee  can  furnish  you  with 
mo  re  inf o rmat  i  on , 

Throughout  the  month  of  Octo"ber  in  most  states,  through 
iIovem.l)er  and  into  Pocemoer  in  others .. etho re  wall  he  need  for  additional 
harvest  lahor  to  get  in  this  yerr's  "bumper  crops.    As  v/e'ye  already  men- 
tioned (Eadio  Round-Up  August  9th  "Harvest  Help ' Wanted" )  there's  a  greater 
need  for  local  axid  other  domestic  vroirkers  this  year  for  two  reo.sonsa  Pirst, 
the  crops  are  larger,  ra:.d  second,  v/c  v/on't  have  the  helx)  of  125,000 
prisoners  of  war  aad  25,000  other  foreign  vjorkers  vdio  v/ore  in  last  year's  . 
farm  la"bor  force. 

Calls  for  v/orkors  of  the  tjnpe  heeded  ii/ill  he  issued  in  each 
comjaunity  as  the  need  develops.    This  r.ay  sometimes  hap;,xm  overnight,  as 
weather  end  other  harvesting  conditions  change.    You  can  help  hy  giving 
this  inforr.ation  to  your  listeners.     Incidentally,  while'  some  crops 

(continued  on  Page  6) 
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roQ-diro      sorricos  or.l.j  of  stfjrd;-  nor.,  ir.  othors  tlioro  is  v/ork  for 
woncn  end  I'oui-g  -copio,    '^lis  v'ork  cm  soi:3tin:is  "bo  dono  on  r.  prxt- 
tino  or  sncrt  tine  '^r.sr.s.  • .  • 


You'll  DO  sooing  noro  rice  c.t  grocor;;-  stores  soon,  .f-or  the  Icrgc 
1945  crop  is  'Doing  distri'buted.     In  the  soutliern  strtes,  \-h.erc  the  duHi 
01  tl'-o  cr:_:  is  grovr_,  nev  rice  rJ.rer.dy  hr.s  "b^en  shipped  to  nr.rket ,  j^.d 
in  Cr2ifcmia,  the  hr.rvosting  hr.s  started  or.rlier  then  usual. 

^-  ■   ----  -- -  --'•^^  -  -re  ^ 

Cf  rn  estinrted  supply  of  19  nillien  "bags  (lOO  pounds  each), 
rJbout  3  mllion  oags  hr.rc  "oeen  allocated  fcr  civilirn  use  this  "ear,  n?his 
share  is  aocut  as  nuch  as         used  rr-nucJ.ly  in  the  United  States  "Defore 
the  v;ar,    v.'hile  as  nuch  -rice  --.-ill  "be  arrilable  for  civilians  as  nornri, 
supplies  are  liiielj  to  ae  short  of  doncnd  agrln  "before  the  end  of  the 
season  "because  of  the  expanded  narket  for  this  food. 

On  a  quan'terly  "basis,  a"bout  3  l/o  nillion  "brgs  -..-ill  go  to 
civilirns  during  October,  17over:"ber  and  !Decerj"bcr.    -he  Phili-ppines  arc 
schedxiled  tc  receive  a  nillion  Dags  during  that  period,     -hey  received 
no  rice  at  all  fron  \is  during  the  srx:e  nonths  lr.Gt  yorr.    '^he  UITPJRA 
rJ-locaticn  has  "been  stepped  up  to  r.ore  thnn  389,000  "brigs  for  this  qux=.rtcr, 
in  contrast  tc  a"bout  16,000  in  the  last  q-uarter  of  1945.     Cuea  vdll  get 
abo-ot  1  1/2  nillion  orgs.    Q-or  territories ,,. eprincipally  Hav/aii  and 
Puerto  ?-ico.,,v-ill  receive  a  little  less.thrn  a  nillion  "bags.    A  snrll 
poirticn  -.-ill  go  to  'J.S.  nilitar;/  ajid  v.vx  services. 


iinc  v/as  v.'hen  slip  covers  "blossoned  in  the  sunnertine,  "but  vrn- 
ishcd  fron  view  v;ith  the  first  cocl  days  of  fr21.    In  recent  yeoj.-s,  hov.^ 
ever,  they've  cone  to  occupy  a  pcmment  place  in  r.my  a  hone,    "his  is 
partly  due,  of  co-orse,  to  tlie  inprovenent  in  slip  cover  fabrics.oo con- 
trolled shrirJkr.ge,  greater  pemcncnc-e.  of  colors,  rirtistic  designs,  rxd^ 
so  forth.    Bight  now,  v.ath  f"jrr.it\iro  not  too  easy  to  "buy,  and  nrny  f mi- 
lies  setting  up  housekoeping  with  soccnd-hrnd  pieces,  slip  covers  crn 
"be  very  inportr-nt  in  the  hone  nurnishings  pict-ure.    ?or  instrnce.... 

In  Place  :f  7-:hol3tery 

A  relatively  inenpensiv-  new  slip  cover  nay  "be  used  to  concera 
worn,  faded  or  soiled  upholstery,    'his  also  will  help  to  stretch  the 
fanily  cuxLget  at  a  tine  when  it  night  "be  cut  of  the  o_uestion  to  ""Duy  now 
f-orni-me,  or  even  new  upholstery.    And  \-.-hen  f^jjrniture  is  "bc-ogl-^t  "in 
the  nuslin,"  the  initial  cost  cr^i  "bo  cut  dov-Ti  "by  usi-ng  slip  covers, 
rather  then  having  the  fumit-oro  covered  at  once,    -his  often  nrkcs  it 
possiole  to  "buy  fumit-'Jire  of  "better  quality  than  could  "be  cfforded  if 
upholstery  had  to  "be  included, 

(contin-Jx;d  on  rage 
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Slip  covors  nvko  it  possi^blo  to  chpngo  tho'  docorativo  plm  of  . 
r,  roon  at  conparp.tlvo.ly  snail  cost,    Differont  color  sclionos  crii  "be 
plannod  for  different  soasons  of  the  year,    UrLattractivc  or  iiihar~       '  . 
nonious  colors  in  .furni'turo ,  as  well  as  poor  structural  linos,  caii  "bo 
conccalod  "by  slip' covors*    Their  use  turns  odd  or*  lui'sightly  pioces  of 
furniture  into  docorativo  a.sse"bs«  —   •  ■  

Protection  "■"  " 

■,   Slip  covers  protect  pernanent  furnitijure  covering's  from  wear  aid 
dust,  thus  postponing  roupholstering.    They  lessen 'the'  v;oar  piid  tear 
frou  work  clothes.    They  sa.ve  the  furniture  fron  the  sticky  fingers 
cud  pla^'-things  of  children,  and  protect  the  v;ood  portions  fron  scratches 
It.  should  "be  ronen"barod,  though,  that  no  natter' how 'close  I'y  woven  the 
cloth  nay  "be,  sone  dust  v/ill  sift  through.    Therefore,  slip  covers 
shoiiJ.d  "be  rcnoved  occasionally  and  the  upholstery  Ijrushed. 

Shopioinr;  Suggestions 

Slip  cover  fabrics,  like,  other  na.terials,  have  "been  in  short  sux>-' 
ply  during  the  war  years.    Since  the  .end  of  the  v/ar,  however,  produc- 
tion has  increased  steadily^, .  The  nateripJ.  is  in 'such '  great  donand,' 
hov;evor,  that  it  noves  out  of  the  stores  quickly,  and  it  na.y  take  nore 
than  a  little  hunting  oefore  the  slixj~cover-shoppcr  will  find  just 
whavt  she  wants.  ..  , 

The-naterial  for  slixo  covers  should  "bo  fim  rjid  closely  v/oven, 
so  that  they'll  tailor  well,  keep  their  shape,  ajid  stop  nost  of  the 
dust  fron  sifting  through.    Also,  it's  well  to  look  for  infornation 
regarding  shrinkage  and  color  fastness,  which  v/ill  sonctines  "be  found 
strziped  on  the  selvage  of  the  faloric.    If  the  material  selected  is  un- 
labeled, the  v/ise  shopper  v;ill  get  about  2/3  of  a  yard  and  test  it 
for  shrinkage  'before  "buying  the,  fabric, 

Eenenber.  ...the  cost  of  having  slip  covers  nadc  is' considorable,,* 
so  are  the  tine  and  effort  invested  if  they're  nade  at  hone.  Therefore, 
it's  real  econcny  .to  buy  a,  fabric  that  \\rill  launder  vroll  and  vdll  give 
several  season' s  weojr. 


HQYAL  PUKPLi] 

There's  a.  shiny  vegetable  on  the  produce  stands  these  days 
that  isn't  receiving  enougli  attention.     It's  truly  as  "pretty  as  a 
picture i"    The  nane  ,is  eggplant'.      Perhaps  part  of  the  reason  it  is 
neglected  by  honemakers  is  due  to  a  lack 'of  knowledge  of  how  to  pre- 
pare it,  other  than  slicing  ajid  frying.    Here '  s 'a 'chance  to  push 
stiiffed  eggplant,  eggT)lant    patties,  or  casserole  dishes  combining 
diced  eggplaiat    with  tonato,  choose,  or  neat. 
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PACiriC  M^3T  FilTOZlAI-iA 


San  ji-cncisco 

BilST  jTHJIT  3UY3.....  Grapes,  uPokays,  Tiioripson  Socdlass,  I-iuscr.ts,  Sii)iers, 

wat  3  melons  ■■  •  . 

,,, Apples,  CE:ita!l.oupS',  Porsipii  nelons-  ■ 
. .  oPonegraiiates,  persir.uiions,  crcjiioerries 
...Potatoes,  onions,  peppers,'  e-£gplrat  (low.) 
...Beans,  cauliflov/or,  celQry,-.  .-corn,'  tor.iatoes 
. .  ,Cucun"bGrs  (highe,r) ,.  l)-cnciiod  carrots 

Los  An':elcs  -     ■  ■ 


IE  :.I0IG2A:?2  SUPPLY, 
li.  LI3-_i- '  SUPPLx', , ,. . 
213-2  VIl(i^TA3Ii:  BUYS 

iiT  i-:o:i:;pa:^3  supplx. 

Ill  LIGHT  SUPPLY.,.. 


B^ST  PPUIi?  BUTS....  Apples  (lov/or),  Bart  let  t  pears  (caiining) 

III  1I0BJPAB3  SUPPLY  ,Ler.ions  (hi(p,eT) ,  oraiiges  (ceiling),  ;-;ate melons, 

gro.pes  (Seedless,  "okajs,  PdUiers,  Muscc-ts, 

Concords),  figs,  (slightly  loi/er) 
11"  LIGHT  SUPPLY,  Grapefruit  (laigh),  Persir.ir.ions  -(iiigli),  poiiGgrrnatcs , 

cranoerries  (f airl^'-  high) ,  crjitalonps  (iiiglaer), 

vdnter  pears  (Oonice,  T.lntcr  ilclis  piid  Anjous), 

Persia:!,  honeydew  oxid  cranshav/  nelons,  plms, 

Italian  pruiies,  peaciies,  "ortiiorn  California 

strawlDorries  and  raspoerriss 
B2:ST  VBC-BTABU  BUYS  Sprnisli  onions  (low  priced),  potatoes  (lovrar),  ' 

sweet  potatoes  •  (lowsr) ,.  tcnatoes,  snap  oeaas  ,(lov;or) 

ni  I-IOZBHATi;  SUTPLY  Lettr.ce  (slightly  lo\/cr) ,  .  caulif  Icwr,  cucmfoer 

.  (sliglitlv  higher),  celer:"  (slightly  higher),  .corn 

(s-li-ghtl:- iiigher),  Voiiched  vegeta'oles  ( slight!;-  higlier) , 

Banrna  squash 

11:  LIGI-:?  SUTPLY,, , ,  Eggplant  (higlier),  carrots  (higlier),  cao"bago  (higher), 

peas,  (high),  whit-e  suxiuer  and  Italian  squash 
(fairly  high),  aspar.agus,  artichokes,  okra,  (all  higli), 
•ronaine,  endivo.,  p.arsn4-pG,  rhubarli,  garlic,  Brussels 
sprouts,  chayotes 

Port  Icr.d. 

IBSI  PZL'IT  BUTS  ,Pears,  Italian  prunes,  Iloores  Sarly  and  Concord  grapes 

333-^  VJCOT^Lu)- BUTS-  Corn,  snap  oeeais,  celery  (re asonalDle),  slicing 

cucun'oers  ■  (lov;  priced),  onions  . 

Seattle  : 

Bj]ST  PXIT  BUTS  Peaehes,'  pluxis,  'pr;j.i!3s,  Tokay,  Thonpson  Seedless, 

Concord  gTapes,  cantaloups,  ap]plos 

IE  LIGI-Z  SUTPLY, ■.-.Gra.pefruit,  orrnges ,  ■  strav/berrics 

3BST  TBGJTABLB  BUTS...,.  .Celery,  cuc^orn'bers,  lettuce,  onions,  potatoes, 

HuVoard.  sa_uash,^  cucuxiTsors,  green  beaias, .  oggi^lant, 
zucchini  squash,  green- corn,  green  peppers 

I"  M0D3BATB  SUPPLY  CaoUaSQ, /"broccoli,  carrots,  cauliflov.'er,.  spinach, 

sv;eot  ■  potatoes ,  tonatoes ,  prj-snips ,  rutaUagas , 

Du^ched  vegetaUlas' such  as  radishes  (low  priced),  "beets, 

carrots,  green  onion 


